








ough problem: 


Ever try to put vitamin A into a dry food product? 


HKasy answer: 
Use Roche water-dispersible DRY BEADLETS 


Incorporate vitamin A or vitamin D2 into dry products 
which are reconstituted with liquids 


Prevent ‘‘off'’ flavor and odor 


Promote good stability and quick dispersion 


Overcome processing difficulties a he . 
a 


ACTUAL DEMONSTRATION \ 
USE IN THESE, AND MANY OTHER, PRODUCTS: _ 


MILK EXTENDERS * PUDDINGS © DRY CEREALS 
‘INSTANT’ FOODS * MELLORINE * BEVERAGE POWDERS 
FRUIT DRINKS (certain types) * DRY MILK PRODUCTS 
DRY PEDIATRIC PRODUCTS 


DRY VITAMIN A PALMITATE, TYPE 250-S 
Water-Dispersible DRY BEADLETS 


DESCRIPTION A dry dispersion of vitamin A palmitate in a matrix 
of gelatin and carbohydrate. Light-yellow, free-flowing 
spherical granules. 


DISPERSIBILITY Disperses completely in cold water, beverages, fruit juices, 
milk and infant formulae. Dispersion remains uniform 
for relatively long periods 


POTENCY 250,000 USP Units per Gram 
STABILITY Excellent 


DRY VITAMIN D,, TYPE 500-S 
Water-Dispersible DRY BEADLETS 


DESCRIPTION The physical form and dispersibility same as 
vitamin A palmitate above 


Ask your Roche salesman for 
demonstration and sample kit 
and technical bulletin; or write 
to the Vitamin Division POTENCY 500,000 USP Units per Gram 


Roche also manufactures and markets dry forms of 
its vitamin A acetate and vitamin D, for use in 
pharmaceutical products such as tablets and capsules. 


Vitamin Division HOFFMANN-LA ROCHE INC. 


Nutley 10, N. J. * NUtley 2-5000 © In New York City: OXford 5-1400 


Pacific Coast distributor: L. H. Butcher Company, San Francisco — Los Angeles — Seattle — Portland — Salt Lake City 
In Canada: Hoffmann-La Roche Lid., 1956 Bourdon Street, St. Laurent, Montreal 9, P. Q. 





CROWN...only source for lug caps with LIVE RUBBER RINGS 


This exclusive Crown combination gives packers a 
closure that quickly, completely seals in product quality 
on the packing line and in homes of users. Live rubber 
best withstands live steam temperatures . . . will reseal 
again and again . . . and Crown live rubber liners will 
not stick to glass. 


Crown developed a special glass finish that permits 
easy cap application and prevents any backing off 
of the cap as in some types of finishes. When the Crown 
lug is applied to this finish, you have a mechanical as 
well as a vacuum seal. Crown is ready to meet all 
your closure needs. 


for cans + closures + crowns + machinery 


CROWN CORK & SEAL COMPANY, INC., 9300 Ashton Road, Philadelphia 36, Pa. 





Extra-profit 
makers 


Here are three outstanding Northrup 
King selections for beet processors. 


1 KING RED BEET. Developed and 
introduced by Northrup King. Smooth- 
skinned and uniform, the roots are rounder 
than Perfected Detroit, with 14” to 16” tops. 
King Red bulbs up fast—has an excellent, 
uniform dark bright-red interior. Looks 
beautiful in the can. A heavy yielder, ideally 
suited to mechanical harvesting and widely 
adapted to most soils and areas. Average 


maturity: 57 days 


2 DETROIT DARK RED SHORT 
TOP BEET. An excellent canning vari- 
ety. Northrup King’s selection features a 
deep blood red interior with only slightly 
more zoning than Perfected Detroit. Roots 
are globe-shaped to round with small tap 
root and smooth dark red skin Lops are 
only 10°-12” tall. Does best in muck or 


peat soils. Average maturity: 58 days 


3 PERFECTED DETROIT BEET. 
\ favorite with food packers for many years 
Northrup King’s selection features @ uni- 
form dark red interior color, and small 
collar. Roots are globe-shaped, flattened at 
the base, smooth-skinned. Tops are 16” to 
0" tall, excellent for mechanical harvest- 
ing. A heavy yielder, and widely adapted 
to most soils and areas. Average maturity 


57 davs 


Northrup, King & Co. 
thy 
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COVER PICTURE: The Canners’ Show picture 
was taken last year at the convention in 
Atlantic City. This year, in Chicago, the 
exhibit will be on two floors, machinery in 
the basement, suppliers on the mezzanine 
floor. It will be open every day. For a 
quick summary of who will be there and 
what will be shown, see exhibit listings 
beginning on page 37. An hour-by-hour 
timetable for the four days of the conven- 
tion is on page 35. A diagram of the con- 
vention floor and list of booth numbers 
is on 40-41. 


FEATURES 

Thicker Catsup Made with Fewer Tomatoes 

Fettig Canning Co., of Elwood, Ind., tested a new emulsifier 
its tomato product line. Result: better catsup and juice. 


Food and Drug Keeps Watchful Eye on Radiation and Food Products 
Year-by-year progress in development of radiation preservation 
and the careful study by F&D on health questions. 


Frozen Pot Pies Boom eee 
Consumers, hunting convenience in foods, welcomed the pot pies. 
The short history of this item is one of a nearly continual boom. 


Refrigerate Dried Fruit To Save Quality 
Mayfair Packing Co., San Jose, Calif., 
for dried fruit products. 


wears by its cold storage 


facilities 


Brokers Report Their Election Season 
Elections of brokers organizations during December and January 


are reported. Listings will be completed next month. 


Convention Schedule Res ses 
The hour-by-hour listing of events : daslen the convention 
Canners Show, luncheons—everything. 


_NCA 


program, dinners, 


Cruess Is Man-of-Year 
The venerable Dr. William V. 
will be recipient of the annual Forty-Niner Service Award 


Cruess of the University of c ali 
fornia 


Exhibitors at the 1959 Canners’ Show aoe 
Booths are listed alphabetically, with names of persons in attend- 
pictures of equipment. 


ance, description of the exhibit, 


Floor Plan of Exhibit Hall, Conrad Hilton Hotel, Chicago 
Floor plan of the two exhibit floors, basement and mezzanine is 


with booths numbered and exhibitors listed by number 


shown 
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In the Next Issue: Before 


volume 128, number @&- FEBRUARY 1959 


64 
74 
76 


.78 


86 
89 


you begin planning your trip to Chicago for the 


1959 National Canners Association convention and Can- 


ners’ Show, 
—who will be there, 
the February issue. 


where, what's going on, 


you will want to review the complete schedule 
when—in 





Were taking the 
ROBINS SHOW 


TO CHICAGO! 


It’s a hit at any time... but profitable production will be a must in 
the next year and the booming sixties ahead. It’s the feature of all 


Robins equipment . . . with examples and ideas ‘‘on show”’ at Chicago. 





Even Flo Regulater 


_ 
& PRODUCTION 
| featuring 
i EXAMPLES! IDEAS! 


Mushroom Sheker-Grader 
— BOOTH NO. 21 
Jee peeree 


IF YOU CAN’T MAKE THE SHOW... 


you don’t have to miss out on the latest equipment and ideas for prof 
itable production from Robins. Just write for literature or catalog 
or let our representative discuss your specific problems with you. 


AKRobins Dom COMPANY, INC. 


Manufacturers of Food Processing Machinery Since 1855 
713-729 East Lombard Street * Baltimore 2, Maryland 





’/ BUSINESS NEWS LETTER 


February 1959 


First questionnaires in the Federal Trade Commission investigations into 
food distribution went to chains of 11 stores or more. Two major items covered 
are (a) how their competitive capacity has been affected by mergers, purchases 
and new store openings in the past 10 years, and (b) how 1957 compared with 
1954 in regard to food shipments such chains received from their own canneries, 
bakeries and other food plants. 


Radiation processing of food products on a commercial basis still remains an 
unknown number of years away. Although proven to have merit for use on some 
foods, technical problems remain unsolved, and the investment required looks 
unpleasantly large. Im addition, antibiotics, antioxidants, etc., appear to do 
some of the jobs equally well. Finally, who knows whether public acceptance 
would be great enough to warrant the effort to get into production? 





Eugene Fruit Growers Association has announced plans for constructing a 
new warehouse adjoining its cannery at Eugene, Ore. 


Star-Kist Foods Inc., Terminal Island, Calif., will build a $2,700,000 fish 
cannery in Puerto Rico. .The plant will be located in Mayagues. 





More "instant" foods are on the way. Everything that requires hours of 
stove watching is being examined to see if it cannot be precooked, or 
comminuted, or in some way processed so that the interval between the package 


and the table may be reduced. 


Refrigerated storage of non-frozen preserved foods often extends shelf 
life, will come into increasing use in the future, both at the plant level 
and in warehousing adjacent to marketing areas. Good example is dried cut 
fruits, which Mayfair Packing Co. is now holding in its ow cold rooms. 
Details are found in February issue of CANNER/PACKER. 


H. P. Cannon & Son, Inc., will expand Dunn, N. C. plant. 


Food business in 1959 will be improved over 1958--which was a good year for 
food sales--according to members of Nat'l. Assn. of Retail Grocers of the U. S. 


A questionnaire study by NARGUS produced an 85% vote that sales would be up, 
the remaining 15% expecting volume to be unchanged. As tangible evidence of 
optimism, members expect to open more than 15,000 new stores this year. 





In case any of us in the processed food business forget how important it is 
to keep on improving our products, Time magazine, in its review-and-forecast 
issue, reports, "Nearly 50% of the products sold by the grocer, the butcher, 
the baker in 1958 were not available in their present form at the end of 
World War II." By offering the consumer a constant parade of new ways to 
spend money on food, the industry has managed to keep the same 26% of the 
consumer's dollar over the years.. 


CANNER/PACKER for February, 1959 





Juice processed through MINCE MASTER at 


Fettig Canning Corp., Elwood, Indiana, 
made catsup of higher viscosity! Better 


color! No separation of solids! 











SUGGESTED 
. INSTALLATION 

















FROM PRE-HEATER 



































HIGHLIGHTS OF SUPERIOR LABORATORIES 
REPORT ON MINCE MASTER PERFORMANCE 


Produced in continuous run a volume of 80 to 120 
gallons per minute, averaging 30 tons of tomatoes 
per hour. 


Examination of 100 samples of catsup, puree, and 
juice processed through MINCE MASTER showed 
no separation or settling of solids after 30 days. 


200 samples of tomatoes processed through the 
MINCE MASTER, compared with unprocessed 
material from identical fruit, showed no increase 
in mold count. 


Experts judged catsup processed through MINCE 
MASTER to be of better color! 





DISPLAYED IN BOOTH 235 
GRAND BALLROOM 
CONRAD HILTON HOTEL 
CANNERS’ CONVENTION 











THE GRIFFITH LABORATORIES, INC. 


CHICAGO 9, 1415 W. 37th St. 
UNION, N. J., 855 Rahway Ave. 
LOS ANGELES 58, 4900 Gifford Ave. 





Top Brand 
French Style : a 
Bean Slices = 


centers 
One cut at right angles 
thru center eliminates 


come from thru cente 


the Urschel 


The finest, most appetizing 
French Style bean slices 
. ready to be packed 
in your top-premium brand... 
oe are yours with the 
Model “W" wi ) Urschel Model ‘“‘W”’ Slicer, utilizing 


French Style . " F “ mas se 
Bean Slicer ema No. 4 and No. 5 sieve size pod beans. 





Featured 
is a new feed belt designed 
to substantially increase 


Write or call today for complete information. the machine’s capacity. 


—~, URSCHEL 


LABORATORIES inc. 


VALPARAISO INDIANA 





r Ss , 
“"ring 6 Designers and factuters of precision, high speed cutting equipment for food products 


Convention Notice. See the latest in food cutting equipment at Urschel Booth 31, Canners’ Show, Feb. 20-23, Conrad Hilton Hotel, Chicago. 





own 


Now your Sefton Wraps will never lose the realistic beauty of nature’s OV 


hen protects 


colors. Muirson captures that true depth and intensity —t 
it with Tuff-Coat. This exclusive finish positively resists frost, moisture 


transfer. scuffing. Investigate Muirson Sefton Wraps n 


Wrap up your product's full appeal—for keeps! 





because MUIRSON specializes 








in LABELS 





s LETTERS FROM READERS 


Bulk Raw Product Handling 

We have been using the tote box 
system in the handling of our snap 
bean pack for the past several years, 
and are continuing to do so with our 
mechanical bean pickers. In my 
opinion, there is no question as to the 
trend in the continued use of tote 
boxes. The tremendous labor saving 
accomplished by the use of tote boxes 
combined with the efficiency of fork 
lift trucks make it highly desirable. 

This company has been using this 
system in our pea operation also. Peas, 
from the outlying viner stations, are 
loaded and then hauled to our cannery 
in a metal container much the same as 
the picture in the October issue of 
Canner/Packer. We have been able 
to eliminate a great deal of hand 
labor, again utilizing fork lift trucks 
and conveyor belts, in the unloading 
of peas. 

We are now beginning to adopt the 
use of tote boxes on our pickle docks 
and, in all probability, will increase 
their use as time goes on. As you 
know, when individual labor unit costs 
rise, additional labor-saving methods 
must be employed. 

R. F. Vocet 
Production Manager, Kuner-Empson 
Co., Brighton, Colorado 


e Mr. Vogel's company has developed 
an interesting but different conveying 
method, which we have asked him to 
describe in a forthcomine issue.—Ed. 


Gas Peelers Wanted 

We are endeavoring to obtain in- 
formation on the process of gas peel- 
ing of fruits and vegetables. Any in- 
formation you may be able to give us 
will be greatly appreciated. 

R. M. SANDERSON 

R. M. Sanderson Co., Inc., William- 
son, N. Y. 
e We have sent Mr. Sanderson the 
names of several manufacturers of 
peeling equipment. Any reader who 
can help him further is invited to write 
to him.—Ed 


X-Rays for Seafoods 


A very good friend and customer of 
ours has recently formed a corporation 
for the processing of fish. Being at the 
beginning stage, this corporation is in- 
terested in obtaining information about 
all new developments, trends, etc., 
along this line. 

They have asked us, therefore, to 
obtain for them all possible informa- 
tion about food sterilization by soft 
X-rays. The food to be sterilized is 


12 


fish, packed in thin plastic sheeting. 
At this initial stage they are interested, 
of course, in small equipment, which 
may be substituted for a larger one at 
a later date, according to need. This 
you must take into special considera- 
tion, as they do not want to have such 
large equipment that it must remain 
idle for long periods of time, thereby 
resulting in a high and non-productive 
investment. 

They will, besides, manufacture fish 
meal for animal and for human con- 
sumption, and also fish oil for the 
preparation of vitamins, and organic 
fertilizers with additional mineral sub- 
stances. We would appreciate very 
much your sending us, at the same 
time, what names and addresses you 
may have of manufacturers of special 
equipment used for these purposes. 

GerarpD O. ELSNER 
Apartado 108, San Jose, Costa Rica, 
Central America. 


e In addition to the information we 
have forwarded, will manufacturers of 
equipment in the indicated lines write 
to Mr. Elsner direct? —Ed. 


Progressive Colorado Outlook 

The thinking of our company is 
very much the same as that of your 
editorial (“Prepare for the Processed 
Foods Revolution,” December, 1958), 
and we are progressing along those 
lines. At present, we are experiment- 
ing with several new products and 
modifications of our old ones. Al- 
though, many times, we are aiming 
at flavor, we find that the addition of 
certain natural compounds will give 
us the desired flavor and also make 
the food more “efficient,” as you 
stated. 

Although we have done some work 
along changing the form of the prod- 
uct, we don’t believe that the public 
is ready for these drastic changes as 
yet. We have found that by homogen- 
izing certain basic emulsions, the 
flavor is greatly improved and, in 
some cases, it seems to release certain 
very desirable flavors that otherwise 
are locked up in the emulsion. 

GaLe BEsst 
Food Technologist, Kuner-Empson 
Co., Brighton, Colorado. 


Sanitation Code 

The November issue of CANNER/ 
PACKER is at hand, and I wish to 
compliment you on securing pictures 
and an insert from Dr. Dack’s paper 
of 1957 to supplement the article, 
“Sanitation Code for Frozen Foods?” 


Because of my small connection with 
this article, an opinion is suspect. 
However, I firmly believe that the arti- 
cle is a definite readership service. 

Your proof readers missed a small 
error in the first paragraph under 
“Methods Needed.” With reference to 
this section, “NAFFP wanted to be 
sure that the methods adopted would 
condemn good frozen foods.” A three 
letter word is missing. 


H. P. SCHMITT 

Research Director, National Associa- 
tion of Frozen Food Packers, 1415 K 
St., N. W., Washington 5, D. C. 

e The correct reading of the sentence 
—as it appears in Author Schmitt's 
manuscript—is, “NAFFP wanted to 
be sure that the methods adopted 
would NOT condemn good frozen 
foods.” —Ed. 


Meals For Millions 

We wish to express our gratitude to 
you for the article and that wonderful 
editorial about Meals for Millions in 
the November Canner/Packer. This is 
one of the most satisfying articles ever 
written about us, and one for which 
we will have many uses. 

I wonder if you would give us per- 
mission to photo-offset some reprints 
of both the article and the editorial, 
with proper credit line. . . We are get- 
ting many inquiries for just the type of 
information contained in the Canner/ 
Packer article. . . 

It will interest you to know that 
SESP, the Point IV agency in Brazil 
which services 20 “lactarios” in 10 
Brazilian states, has just placed its sec- 
ond monthly order for five tons of the 
Brazilian MPF. After two years of 
comparative testing, they are switch- 
ing from powdered milk to the Brazil- 
ian bottle-formula of MPF specified 
by the Health Department authorities 
in the state of Minas Gerais. 

ERNEST R. CHAMBERLAIN 
Secretary, Meals for Millions Founda- 
tion, Inc., 115 W. 7th St., Los Angeles 
14, Calif. 


Tear Sheets Received 
Thank you for your prompt reply 
to my request for a copy of the story, 
“A Dry Food for Millions.” ... I 
keep current copies (of CANNER/ 
PACKER) on the reference table for 
my processing students. I find many 
of the articles useful in teaching, as 
well as in research. 
EpwarpD Ross 
Professor of Horticulture, State Col- 
lege of Washington, Pullman, Wash. 


CANNER/PACKER for February, 1959 





You don’t have to consult a French chef for the 
secret of making a good food product taste better. 
Simply start using Merck MSG. Merck is your 
new basic source for this flavor-enhancing in 
gredient. Merck's technically advanced manufac- 


turing process assures dependable delivery in the 


quantities you require. Rigid quality-control pro- 


cedures provide lot-to-lot uniformity of mono- 
sodium glutamate 99+% pure. And Merck’s Food 
Research and Technical Service Staff stands ready 
to help you at all times. Get complete information 
on how Merck MSG can add the gourmet’s touch 
to your products by contacting your nearest Merck 


Sales Office or writing directly to Rahway. 


—a product of MERCK 


MERCK & CO., INC., 


© Merck & Co., Inc 


RAHWAY, NEW JERSEY 





New box-treating discovery 


means new savings for 


canners and packers 


VASTLY IMPROVED PROTECTION for all types of wooden harvesting equipment is now possi- 
ble through the discovery of a new two-in-one formula for wood preservation. 


Cellu-san Q is the culmination of over a decade of research which sought the ideal combi- 
nation of ingredients to meet the industry’s specialized needs. Now a way has been found 
to blend safely two proven preservatives — zinc sulfonate, now used in Cellu-san, and sol- 
ubilized copper-8 quinolinolate, now used in Cellu-quin — to make possible this vastly 
improved protection. This advance in quality is offered at no increase in cost over the 
present price of Cellu-san. 


SEE HOW MUCH YOU CAN SAVE 


Any increase in the useful life of a single box, multiplied by hundreds of thousands of 
boxes, would mean a substantial reduction in your overhead costs. We urge you there- 
fore to write for the full story entitled “Cellu-san Q, Proof of Superiority”. 


~~ AT eee AK aN : 


perce 


CHEMICAL PRODUCTS DIVISION 


Darworth Incorporated e Simsbury, Connecticut 
Please send me the facts about new Cellu-san Q. 


NAME 





ADDRESS 
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THE FIRST FIELD BOX PRESERVATIVE 


ANN 



































LOOK TO A-H 


FOR YOUR COMPLETE GLASS CONTAINER, 
METAL AND MOLDED CLOSURE NEEDS 


Regardless of what you pack, Anchor Hocking makes an Anchorglass* 
container in a style, size and color to most attractively, efficiently 
and economically package it. And regardless of how you pack it — 
hot or cold—w’‘th or without vacuum, sterilized or processed, there’s 
an Anchor" cap and Anchor sealing machine to completely satisfy 
your diverse and specialized requirements. 

Anchorglass containers and Anchor closures are manufactured 
under meticulous controls to provide you with uniform, high quality, 
dependable products. Contact an Anchor man now—you can depend 
upon his recommendations being well-considered, impartial and in 
your best interest. Anchor Hocking Glass Corporation, Lancaster, Ohio. 


ANCHOR HOCKING 


| ‘ Pil an Anchor Man on your, tam, rf 
2 ge 


oo \ 
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Only Morton offers you the right salt, in any form- 


Morton ‘999’ Salt is the highest purity salt commer- 
cially available everywhere in the United States. ‘999’ is 
a low price, premium grade salt entirely free from bit- 
ter calcium and magnesium compounds that can 
distort flavor. Morton ‘999’ is always 99.9% clean, pure 
sodium chloride, exceptionally low in the trace metals 
copper and iron 
ility never varies from ship- 
whether you buy a bag or a carload. 
. purity ‘999" Salt in handy 
ablets that are always the exact 


What's mo 
ment to sh 

Morton als 
tablet form. Y 
weight, size and blend you require for accurate flavor 
control. 


Morton combination tablets are precision made to 


your exact requirements. You can order Morton Salt 
blended in unvarying amounts with ascorbic acid... 
spices... citric acid... sulphur...M.S.G....calcium 
chloride and other flavoring agents. Tablets come in 
10-grain to 400-grain sizes. 

Morton offers a complete line of tested and approved 
dispensers to help you reduce labor costs, eliminate 
waste and assure better flavor control through accu- 
rate dispensing of seasonings and preservatives. 
Technicians are available to help you select and install 
the dispenser or brinemaker best suited to your needs 

. to assist with initial use and provide regular follow- 
up maintenan assure efficient, trouble-free opera- 
tion that saves you time and money. 


All Dispensing and Brinemaking devices are installed and serviced 
by Scientific Dispensing Company Division of Morton Salt Company. 





The amazing Flocron Liquid Dispenser works elec- 
tronically—remote controls permit you to ‘‘dial’’ the 
n liquid ingredients required for various 


t 
e JA 
Cc andies up to 300 units per minute. Can be 


isting equipment without 


The Morton Model- E Brinemaker is specially designed 


of brine per hour from readily 
c+ 1 
3 storage tank 


cleaning out 


igar, M.S.G., 
to 400 

ea ning 
rvised by 





Write today for more information! 
We'll be happy to send you more 
information about high purity 
Morton ‘999’ Salt... the Model E. 
Brinemaker...Flocron Liquid 
Dispenser... Bulk Salter Machine 
or the Salt Tablet Depositor. 


UNTER G 


INDUSTRIAL DIVISION 
i 


Dept. CP2 , 110 No. Wacker Drive, Chicago 6, I/linois 





The tin can— 
still the best 


food container 


after 150 years 


of successful 


use! 


And the best tin cans, 
more than 8 out of every 10, 


are made with Straits Tin from Malaya! 


No other food container combines 

all the advantages of the tin can. 

It is light, strong, economical and safe. 
It is nontoxic, long lasting, easy to 
handle, and attractive. The tin can has 
won and held the complete 


confidence of customers. 


You can depend on a reliable supply 
of Straits Tin—world’s standard 

for quality and uniformity— 

from sizable reserves. 


Visit us at the Canners' Show, Chicago, Feb. 20-23 
Grand Ballroom Booth 216 


THE MALAYAN TIN BUREAU = Ask us to send you TIN NEWS, 
Dept. 49B, 1028 Connecticut Ave.. Washington 6, D.C. : a free monthly letter. it will 
les => | keep you posted on tin supply, 

prices, new uses and applica 


souaae tions. Write today 


PACKER for February, 1959 








DETROIT DARK RED BEET Unsurpassed in quality for all packs, Detroit Dark Red has been the 
leading variety for canning since its original introduction by Ferry 
KEEPS RICH COLOR Morse. Both F-M_ strains—Ferry’s and Morse’s—have uniformly, 


smooth, round roots that are firm and fine-grained in texture; tap roots 


IN PROCESSING are refined. Ask us which strain is best for your needs 


, * 


Tailor-made for you by FERRY “> * MORSE 


FERRY-MORSE SEED CO.—Detroit, Mich. © Mountain View and Los Angeles, Calif. ©¢ Memphis, Tenn. © Harlingen, Texas © Tampa, Fla. 


HOMESTEAD F-M 61 TOMATO _ This special strain selected by Ferry-Morse breeders is more productive 


than regular Homestead. Compact, Fusarium Wilt resistant plants 


BEARS UP TO FOUR allow closer pianting, produce heavy early fruit set, and, where adapted 


continue to yield quality fruits through third and fourth pickings 


QUALITY PICKINGS Bright-red fruits are smooth. large and deep 








yo 





TENDERBEST M. R. BEAN Adapted to mechanical harvesting, Tenderbest processes with a minimum 
of snipper loss . . . yields a high percentage of small sieve sizes. Upright 
PRODUCES MORE plants hold long, smooth, tender pods well off ground; set is concen- 
trated. Highly resistant to Common Bean Mosaic, N. Y. 15 Mosaic, 


SMALL SIEVE SIZES and Root Rot. Bears over long season. 


Tailor-made for you by FERRY «= 


FERRY-MORSE SEED CO.—Detroit, Mich. © Mountain View and Los Angeles, Calif. © Memphis, Tenn. © Harlingen, Texos © Tampa, Fic. 


GREEN MOUNTAIN This extra-early variety was developed by Ferry-Morse breeders to meet 
special freezing requirements. Large, compact central heads mature 
BROCCOLI MEETS uniformly; abundant laterals are produced over a long season. Long 


stems harvest easily. Dark-green buds are tight and attractive. Quality 


FREEZING NEEDS BEST and flavor are excellent 











Hi-Pressure 


di pon, 


No harsh chemical solutions used with this equip- 
ment! Products are simply exposed to steam under 
pressure (up to 120 P.S.1.G.), and in a matter of 
seconds even the toughest skins are uniformly 
loosened, making skin elimination easy, fast and 
thorough. There’s no damage to the tender sub- 
surface nutritional layers of the product, no ex- 
cessive product waste. 

Built for various capacity requirements up to 
10 tons per hour, the FMC Steam Peeler increases 


Putting 


MC 


FOOO MACHINERY 
AND CHEMICAL 


rors . ® 


/deas to 


Three FMC Steam Peelers prepare a variety of fruits and vege- 
tables for baby foods at Beech Nut's San Jose, California plant. 


LOOSENS FRUIT AND VEGETABLE SKINS FAST WITH 
MINIMUM HEAT PENETRATION TO THE PRODUCT 


yield by 7% to 10% or more, at the same time 
doing away with the high cost and disposal prob- 
lems associated with chemical peeling. Such fruits 
and vegetables as pears, peaches, apples, carrots, 
beets and potatoes are gently and efficiently proc- 
essed in continuous, automatic operation. 

Full information is contained in our “Steam 
Peeler Facts” Bulletin, Volume 5, No. 2. Write 
for your copy today, or call your nearest FMC 
representative. 


Work 


FOOD MACHINERY AND CHEMICAL CORPORATION 
Canning Machinery Division 


Genera! Sales Offices: 
WESTERN: SAN JOSE, CALIF. « EASTERN: HOOPESTON, iLL. 











CONTINENTAL 
CAN COMPANY 





SHOPPERS REACH WHEN A PACKAGE BECKONS. 
A good package does more than protect. It attracts the customer’s attention, 
explains its contents, and gets the order. Packaging, which makes self-service 
possible, is America’s best salesman for fruits and vegetables. If you merchandise 


canned or frozen foods, remember... 


(This advertisement originally 
appeared in full-color in TIME, 
BUSINESS WEEK and FORTUNE.) 


See y u of the Canners ( nvyent 


Februory 20-23, Ch 











Callahan has long been one of the outstanding sources of standard 
and special types of automatic and semi-automatic can making ma- 
chinery. New and more complete manufacturing facilities now mean 
even better machines, faster deliveries, lower prices. Callahan man- 
ufactures slitters, body formers, beading and flanging machines, 
scroll shears, seamers and all machines for every can making op- 
eration for short or long runs. Whether you need one machine or a 
complete canning production line, be sure you talk to Callahan first. 


WRITE FOR DETAILED INFORMATION AND SPECIFICA- 
TIONS ON ANY TYPE OF CAN MAKING MACHINERY. 


MODEL 1308 
“CALLAHAN” THREE HEAD 
RECTANGULAR CAN 
DOUBLE END FLANGER 


MODEL 1151S 


“CALLAHAN" SINGLE HEAD, 
AUTOMATIC SQUARE 

AND IRREGULAR CAN 
DOUBLE SEAMER. 


CALLAHAN CAN MACHINE COMPANY PROCTOR, VERMONT 

















Profitable Brands Start With Cherry-Barrell 


A Cherry-Burrell Sales Engineer will be 


Refreshing. Cool. Delicious. The fresh 
flavor of newly picked and just squeezed 
oranges rates Pictsweet and Stokely’s 
Finest two of the popular, first choice 
Homemakers can rely on that 
refreshing flavor. They buy with confi- 
and again 


brands 
dence again 


Camp, Inc. relies on 
Aro-Vac Flavorizers to 
keep Pictsweet and Stokely’s Finest 
tasting uniformly fresh. To take peel 
oil flavor out without damaging the 
delicate, natural flavor of the juice 


Stokely an 
Cherry-Burrell 


C-B Aro-Vacs use a steam and vacuum 
treatment to remove unwanted odors and 
taints from any liquid. The product ts 
first quickly heated with purified, dry, 
unsaturated steam. The heat volatilizes 
unwanted materials and they are drawn 
off as vapor from chamber top. Then 
the product enters a vacuum chamber 
where condensed steam flashes into 
vapor and is pumped away with other 
gaseous off-flavors 


The instantaneous heating and cooling 
eliminates any heat damage. Doesn't 
change the natural flavor 


glad to show you how an Aro-Vac 
Flavorizer will improve your product’s 
flavor. Keep it uniformly good. And 
selling consistently. There’s no obliga- 
tion whatsoever. Call or write him today 


CHERRY-BURRELL 
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EDAR RAPIDS, 


Dairy « Farm « Brewing + Beverage 
Equipment and Supplies 


Food « 
Chemical « 
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PREFER THE purity oF Diamond Flake’ Salt 


@ In meat packing, baking, the making of dairy products or the proc- 
essing of any fine foods, you probably take high quality suppliers for 
granted. You can—with Diamond Crystal. 
The high uniform purity (99.95%) of Diamond ‘‘Flake”’ assures true 
salt flavor. And it is quickly soluble to bring out the best in your products. 
If you have a salt problem—call The Man from Diamond Crystal. 
He has the facts, the proof—and the service. 


Diamond Crystal Salt Co. 


Akron, Ohio «+ St. Clair, Mich. + Jefferson Island, La. 





GEORGE FETTIG ad- 
justs valve in new 
Tomato Mince Mas- 
ter, installed in the 
catsup line at Fet- 
tig Canning Corp., 
plant in Elwood, Ind. 


Thicker Catsup Made 
With Fewer Tomatoes 


A new machine installed in a to- 
mato products line at the Fettig Can- 
ning Corp., Elwood, Ind., last season 
saved up to $20 in raw product costs 
for every 250-gallon batch of catsup. 

The machine, a_ precision-built 
emulsifier of Griffith Laboratories, 
Inc., 1415 West 37th St., Chicago, was 
installed as a test model in the El- 
wood plant at the beginning of the 
1959 season. It was modified for use 
in catsup, tomato puree and tomato 
juice 

Ihe machine emulsifies tomato 
solids by action of whirling knives 
through the fluid. Tomato juice tends 
to become thicker after emulsifica- 


Preheating Tank 
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JUICE EMULSIFIER is located just after the 


ar pre-heater) 


tion. So thick a reading of juice on a 
Bostwick Consistometer is possible. 

This property, a thicker, more 
viscous fluid after emulsification, can 
produce catsup with less cooking. For 
example, in one batch of catsup that 
Fettig Canning Co. manufactured, the 
buyer required a tomato solids content 
of 25 In order to meet the viscosity 
standard, the juice had to be cooked 
point where the tomato 
solids were 27.5 to 28%. It took 
around 1,000 gallons to make up a 
250-gallon batch. 

With the Tomato Mince Master add- 
ed to the line after the break tank, 
less cooking was needed. As little as 


down to a 





tanks as shown in this diagram of a catsup line. 


850 gallons were used to make the 
250-gallon batch. The product met 
the consistency standard, and the 
solids were above the 25% require- 
ment. 

Likewise, points out Richard A. 
Havens, director of the Superior Labo- 
ratories, 10 W. Ohio St., Indianapolis, 
Ind., when the specific level of solids 
is sought, as in a puree, the product 
which goes through the Tomato Mince 
Master has a much higher consistency 
than without the machine. 

The Superior Laboratories worked 
with Griffith Laboratories in design- 
ing the new machine. The Tomato 
Mince Master was adapted from the 
Griffith Prague Mince Master, a sau 
sage-making machine. 

In making a standard grade catsup, 
a smaller amount of tomato juice is 
needed to meet the consistency re- 
quirements. The solids can be brought 
up to the minimum 25 with sugar. 


Better Color 

Color is just as important as con- 
sistency in catsup. Color is more im- 
portant in tomato juice grading. After 
the Tomato Mince Master’s emulsify- 
ing, according to Mr. Havens, at least 
20 persons experienced in manufactur- 
ing and buying catsup noticed an im- 
provement in color. 

George Fettig, vice president and 
manager of the Fettig Canning Corp., 
said that the juice produced with the 
Tomato Mince Master showed a great 
improvement in consistency and color. 

The new machine has been tested 
in production operations so far only 
on tomato products. 

In the test operations of the Tomato 
Mince Master, mold counts were made 
on 200 samples of product passed 
through the machine and on 200 un- 
treated samples. None of the data 
showed any increase in mold count on 
material put through the machine. 

The machine can handle from 80 to 
120 gallons per minute in a produc- 
tion operation. 

Several major companies have 
shown interest in the machine for the 
pext season, Griffith Laboratories re- 
ported. 


Reheating and 


Deaerating Tank 





Food & Drug Keeps Watchful Eye 
On Radiation and Food Products 


Program initiated in 1951 has since 
been greatly enlarged by the agency 


Under the Federal Food, Drug, and 
Cosmetic Act, the Food and Drug 
Administration has the principal re- 
sponsibility for protecting and assur- 
ing the safety of foods, drugs, medi- 
cal devices and cosmetics. With the 
advent of the atomic age, FDA began 
making plans to safeguard the health 
of the American people from the pos- 
sible effects of radiation. Here is a 
year-by-year record of the work done 
1951 

FDA initiated a training program 
on radiation fundamentals and meth- 
ods of detecting radiation in food and 
drug products. Four teams of instruc- 
tors each visited four FDA districts 
and gave a one-week course. About 
400 Federal, State, and local food and 
drug personnel received this training 
1952 

Equipment purchases were started 
to provide each of the 16 FDA dis- 
tricts with instruments for monitoring 
food and drug supplies and to equip 
a small research laboratory in the Di- 
vision of Pharmacology in Washing 
fon 
1953 

At the Nevada 
FDA scientists conducted experiments 
to determine the effect of an atomic 
explosion on drugs. It was found that 


proving ground, 


where packages were left intact there 
was little adverse effect on their con- 
tents, except for initial radioactivity 
which might make immediate use of 
some drugs subject to question, and a 
reduction in potency of insulin and 
vitamin B12 
1954 

The first large scale radiological ex 
amination of food began in March 
1954 when entries of frozen Pacific 
tuna at U. S. Ports were checked with 
Geiger counters in continuous, 
round-the-clock program. Examination 
of every fish continued until early in 
May 1954 when operations were re 
duced to a spot-check basis. More 
than 35,000,000 pounds of frozen 
tuna were tested. Imported canned 
tuna was also examined. No radio 
active lots were encountered 

Under Delegation No. | from the 
Federal Civil Defense Administration 
FDA was assigned to “plan a national 
program, conduct research, develop 
technical guides for States, and direct 


Federal activities designed to meet 
the extraordinary needs for food and 
drug inspection and control in attack- 
ed areas.” 
1955 

Utilizing funds ($152,000) appor- 
tioned by the Federal Civil Defense 
Administration, FDA _ resumed its 
training program. Instruction teams 
worked in 47 States training about 
3,000 Federal, State, and industry em- 
ployees, principally food and drug in- 
spection personnel, in methods of 
monitoring and decontamination 

Based on its experience with the 
drug tests of 1953, FDA conducted 
un extensive series of experiments at 
the Nevada test site. Later testing of 
the exposed foods included evalua 
tion of physical damage, taste and 
odor changes, induced ratioactivity, 
nutritional changes, and toxicity. Life 
time feeding studies were begun on 
laboratory animals. It was concluded 
that critically exposed foods could be 
used for emergency feeding purposes 
if recovered physically intact. In fringe 
areas where radioactivity could be 
ruled out, there was no question that 
immediate use could be made of all 
physically intact foods 

Another FDA testing program was 
conducted in connection with an 
undersea atomic test several hundred 
miles off the California coast. Nearly 
$0,000,000 pounds of tuna and other 
deep-sea fish taken from these waters 
were monitored with Geiger-Mueller 
meters, and no radioactive fish were 
encountered 

At FDA's request the National 
Academy of Sciences—National Re 
search Council appointed a Civil De 
fense Foods Advisory Committee, un 
der Chairmanship of Dr. Roy C. New 
ton, Swift & Co. The task of the com 
mittee, composed of outstanding food 
technologists, was to study the vulner 
ability of the food industries to chem! 
cal, biological, and radiological wat 
fare agents. The committee made its 
report in November 1955. A number 
of the recommendations have been 
carried out 
1956 

An investigation 
acquire and test a variety of foods 
packed prior to 1945, the Year One 
of the atomic era, for comparison with 


was started to 


foods packed in subsequent years 


Programs continued during 1956 in- 
cluded the training program and ani- 
mal feeding studies with exposed 
foods, financed by Civil Defense 
funds, and inspection of tuna, financed 
by FDA funds. 

1957 

Another test at the Nevada proving 
ground included studies of contami- 
nation by fall-out. Simple decontami- 
nation procedures which might safely 
be used by the housewife were tested. 
It was found that washing, scrubbing, 
or brushing raw foods or unbroken 
food packages would cut their residual 
radioactivity as much as 50 percent, 
and thus in many instances make them 
suitable for emergency use. 

A study was begun on radioactivity 
of foods which might result from use 
of water for irrigation or processing 
that was contaminated by wastes from 
peace-time nuclear reactors. 

On June 30, 1957, all programs fi- 
nanced by civil defense funds were 
stopped when these funds were no 


The total expendi- 


longer available. 
1957 


tures in fiscal years 1956 and 
from civil defense funds were $288,- 
462. 
1958 

The new work started this year ts 
the collection of food samples packed 
between 1945 and 1950, to fill a gap 
in the data on changes in radioactivity 
of tood 

Congress passed the Food Additive 
Amendment, which includes a _ re- 
quirement that any radioactive ma- 
terials used in food processing be 
classed as food additives—in other 
words, foods so treated must be proved 
safe before they can be sold to the 
public 

A considerable number of radio- 
active drugs for diagnostic and treat- 
ment purposes have been cleared for 
safety under the New Drug provisions 
of the Federal Food, Drug, and Cos- 
metic Act 
FDA has acted 


pseudo-scientific ex- 


Finally, against 
quackery and 
plottation of public interest in radio- 
activity. Dozens of court actions have 
been taken to stop promotions of so 
called “uranium” cures for arthritis, 


rheumatism, and other ailments 


In the field of radiological problems 
the Food and Drug Administration 
cooperates actively with other Govern 
ment agencies, including the Atomic 
Energy Commission, the Public Health 
Service, the Bureau of Customs, the 
Quartermaster Corps, the Interdepart- 
mental Committee on Radiation Pres 
ervation of Food, the Department of 
Agriculture, and the Office of Civil 
and Defense Mobilization 
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READY-TO-COOK pot pies have been a ‘hot’ item in freezers in retail stores during the past 
few years. The three above are Stokely-Van Camp, inc., beef pie; Star-Kist Foods, Inc., tuna 


fish pie; and Banquet Canning Co., turkey pie. 


Frozen Pot Pies Boom 
Half billion sold in 1958—Quality 


and automation make future bright 


Nobody knows how many frozen 
pot pies are prepared, packed and sold 
in the United States today, but it is 
clear that the volume adds up to 
hundreds of millions of them a year. 
A conservative estimate is that 250 
million Ibs. of these products were 
marketed in 1958, enough to supply 
about three pies to every resident of 
the country. 

Yet this business is only a few years 
old, commercially speaking. A decade 
ago almost 100°% of the pot pies sold 
at retail were made by bakers and 
were marketed fresh from their retail 
shops. 

Why has this tremendous growth 
occurred? It is due in part to such 
factors as the general enthusiasm for 
convenience foods, and to the over-all 
growth of frozen food production and 
merchandising. It is also a result of 
the fact that Americans have long been 
familiar with, and have liked, the pot 
pies put together in their family kit- 
chens. 

It would have been easy to use in- 
ferior ingredients, and to skimp on the 
more expensive ones, employing plenty 
of gravy to disguise the result. Instead, 
most of the important packers have 
been uniformly conscientious in their 
efforts to turn out good products. 


1959 


And it would have been logical to 
imitate the hand production methods 
of the corner retail bakery, since he 
had all the commercial experience 
there was in the field. But the packers, 
in association with machinery and 
packaging manufacturers, have evolved 
high-speed automation methods for 
the assembling and cartoning of their 
pies, and thus have been able to sell 
these foods at reasonable prices. 

Where does the business stand to- 
day, as the result of these practices 

Something over 50 freezers are in 
commercial operation. Whereas most 
convenience food packers locate close 
to the big centers of population, a good 
many of these have their plants in the 
regions where the raw product is 
plentiful. 

Chicken is the most popular variety 
these firms pack. It and turkey, com- 
bined, represented close to 80% of the 
total out turn in 1955, according to 
U. S. Dept. of Agriculture. Beef ranks 
second in importance, and currently 
there are reported to be more com- 
panies in the beef operation than in 
chicken, although the meat volume 
still lags behind. Turkey is estimated 
to be the third most popular type and 
tuna the fourth, with such items as 
pork, lamb, veal, game fowl and shell- 


fish also swelling the output modestly. 

The pies commonly run 8 ounces in 
weight, and are usually produced in 
round rigid foil pans for convenient 
heating. The filling is precooked, the 
crust is not. The finished food is 
mechanically cartoned and generally 
is overwrapped. 

The institutional market has dis- 
played a good deal of interest in pot 
pies, but to date has bought only spar- 
ingly. The big business remains in the 
retail field. Sales are most commonly 
under a well-known processor's label, 
although in some instances the pies 
are made by another firm for the 
packer who distributes. Some growth 
is now beginning to occur in private 
label volume—pies marketed under 
the brand of a chain, a wholesaler or 
a super market. 

It is hard to see any geographic pat- 
tern in consumption. Newspaper stud- 
ies have indicated that Iowa is least 
enthused about pot pies, with only 
17% of the people surveyed using 
them. It is fascinating to note however, 
that Long Beach, California—where 
there are more Iowans than in any 
other place outside of lowa—shows 
the highest acceptance in the nation, 
54° of the residents buying these 
foods. Others on the low side in con- 
sumption include Spokane, Wash. 
(319%) and Honolulu, T.H. (33%), 
followed by Fresno, Calif., Houston, 
Texas, Portland, Ore., and Newark, 
N. J. On the other side of the fence, 
half or more of the residents use pot 
pies in Cincinnati, Ohio, in St. Paul, 
Minn., in Denver, Colo., and in Mo- 
desto, Calif. From 40 to 49% is the 
usage level in other cities surveyed. 

What lies ahead? Saleswise, the in- 
dustry has jumped its volume an aver- 
age of 50 million pounds a year for 
the past four seasons. It is impossible 
that this tremendous annual growth 
can be continued year after year, but 
there is plenty of evidence that the 
business has not yet settled down to a 
standard level of output. The varieties 
now well-liked will gain further ac- 
ceptance, it is believed, and new and 
more exotic or gourmet types will 
further swell the output. 

From a production standpoint, de- 
velopments to come will include suc- 
cessful completion of the work to de- 
velop a model bacteria-count code, 
more complete automation of the prep- 
aration and processing steps, and im- 
proved handling of ingredients. Par- 
ticularly promising in the last field are 
studies on the use of dried, semi-dried 
and dehydro-frozen products, which 
are expected to keep their discrete 
identities more successfully than un- 
processed materials. 

One conclusion seems sure. The fro- 
zen pot pie is here to stay. 





WAREHOUSE 
STORAGE 


Refrigerate 


By JAMES MELEHAN 
Secretary-Treasurer 

Mayfair Packing Co 

(as told to John M. Hardaway) 


‘The first of the pack is the best of 
the pack,” long the philosophy of the 
dried fruit buyer, is no longer true 
since the advent of cold storage for 


cut dried fruits 








BULK BINS OF DRIED FRUIT are stacked four high in this refrigerated 
storage at the plant of Mayfair Packing Co. As the season progresses, 
stocks are consolidated in a single chamber to enable shut-down of 


the other compressors 


Formerly, prolonged ordinary tem- 
perature storage between field drying 
and marketing fostered deterioration 
and loss of color. Until cold storage 
experiments proved successful there 
was not much to be done about the 
problem. Today, several packers are 
using cold storage methods, but May- 
fair Packing Company of San Jose is 
the first to have its own facilities, and 
plans further expansion 

Three large rooms in two plants, 
totaling over 400,000 cu. ft., with 
temperatures maintained at 32° to 35 


FRUIT AT LEFT, stored 
in an ordinary ware- 
house, has turned 
darker in color, lost 
some of its plump, 
flavorful look. That 
at right, held in cool 
storage, looks just 
as it did when it 
was first delivered. 
Tests of this sort 
were what moved 
Mayfair Packing Co. 


Dried Fruit To Save Quality 


F., now keep cut dried fruit in excel- 
lent condition, ready for packing 

A typical chamber measures 75 x 
100 ft. in area, and has sufficient 
height to permit stacking one-ton bulk 
storage bins (roughly 4 x 4 x 4 ft.) 
four levels high. It is insulated with 4 
inches of Dow Styrofoam, and has 
double refrigerated doors big enough 
to let a fork lift truck loaded with two 
bins pass in or out. The floor is of 
concrete, and aluminum foil is used on 
the roof and sides. Dry-type coils, 
with attached blowers, are mounted on 





—— 


FORK LIFT-TRUCKS are used to handle the one-ton bulk bins devel- 
oped and employed by the dried fruit industry. Mayfair's cold storage 
creas are equipped with swinging doors which permit easy entrance 
and exit by this mobile equipment. 





the ceiling. Each handles 3,000 cu. ft. 
of air per minute, and together they 
are adequate to maintain the room 
within the desired temperature range, 
and between 60% and 65% relative 
humidity. 

Refrigeration for this room is fur- 
nished by a 25-hp. Brunner compres- 
sor, manufactured by Dunham-Bush, 
Inc. Its capacity is rated at 15.7 tons, 
and it and the balance of the installa- 
tion permit this chamber to receive 
and handle 60 tons of cut dried fruits 
per day. 

A second storage area is dual-pur- 
pose. It measures 100 x 100 ft. and 
has the same type of insulation and 
doorways. However, it is cooled by 
two 50-hp. Brunner compressors, and 
has ten 6-ton coils, each handling 
9,000 cu. ft. of air per minute. This 
may be used for storage of fresh fruit, 
at a temperature of about 32° F. and 
a relative humidity of 90%, or four of 
the coils may be double-circuited and 
the chamber thus made suitable for 
dried fruit storage. 

The cold storage rooms and refriger- 
ation plant were designed by Nels Ros- 
berg Co., San Francisco, and this firm 
also installed the compressors. Built 
in 1957, they were ready for the late 
summer crop that year. Because of 
stepped-up production that season, and 
in 1958 too, outside plants were called 
upon for space. Mayfair, because of 
this successful experience in cold stor- 
age will shortly begin construction on 
more rooms at the fifteen acre main 
plant. 

Mayfair, in a short span of 25 years 


SORTING AND INSPECTION of apricots and cther cut fruits take 
place on these broad rubber-covered belts. This operation is con- 
ducted after the product is withdrawn from storage. Refrigeration, 


Mayfair finds, reduces pick-outs markedly. 


has shown remarkable growth and de 
velopment. Reasons for it are attrib- 
uted to its President and founder, Jo- 
seph P. Perrucci whose willingness to 
introduce new methods has made 
Mayfair the world’s largest independ- 
ent label packer of dried fruit. 

An example of this is their pioneer 
use of cold storage—to maintain qual- 
ity, equalize the packing season and 
reduce labor costs in sorting “pick- 
outs.” All of this adds up to conserva- 
tion of profits in a business that neces- 
sarily depends upon a low margin in 
the price structure. 

Fruit comes directly from the dry 
yards and is sorted for quality and 
graded to size. Processing at this stage 
is similar to the steps used in final 
packaging for shipment. Instead, the 
prepared fruit is replaced in clean 
storage boxes, each bearing the grade 
marks and the date. 

The next move is to the cold storage 
room where the stock remains until 
that particular size or quality of apples, 
apricots, peaches or pears is needed on 
the packing line. Usually, cold storage 
does not exceed four to five months 
because of packing demands. 

The final steps follow transfer of 
the fruit from cold rooms to warmer! 
warehouses. There, with the exception 
of apples, the different varieties go 
directly to re-sorting, cleaning, restor- 
ing of moisture, sulphuring (if neces- 
sary), and packaging for shipment 
Apples are left overnight to come up 
to room temperature before processing 
because the cut fruit is easily broken 
when handled cold. 


Before opening its own plant, May- 
fair used outside storage for three 
years. Experiments were conducted 
following those by U.S. Dept. of Ag- 
riculture and University of California. 
he latter ran tests on dried fruits as 
early as 1938 and continued experi- 
ments for over ten years. Short term 
storage (five months) at temperatures 
as high as 55° F showed little change. 
However for a storage period of ten 
months the best temperatures were 32‘ 
to 40° F. In all instances low humid- 
ity was preferable to moderate or high 
humidity. Test made for ascorbic acid 
(Vitamin C), present in appreciable 
amounts in dried peaches, showed 
that this vitamin was retained better in 
cold storage than in higher tempera- 
tures. It is extremely difficult to detect 
the difference between apricots that 
had been in storage two years and the 
incoming (1958) crop. 

Fork lift trucks handle the bulk 
storage bins, and as the season pro- 
gresses, shuffle the boxes to one room 
so that the others can shut down their 
compressors. Another use was made 
of the cold storage rooms at the be- 
ginning of the canning peach season 
A San Jose cannery avoided the neces- 
sity of starting operations piece meal 
by storing fresh peaches in the May- 
fair plant until there was sufficient 
backlog for full time operation. 

According to the operating engi- 
neer, the compressors have sufficient 
capacity to reduce the temperature be- 
low freezing. This feature too could 
help pay costs through off-season 
storage of frozen foods. 


THOROUGH WASHING is given the apricots after they have been 
inspected and sorted. This is desirable even though the fruit has 
previously been thoroughly cleaned, becouse it restores moisture 
lost during the storage period. 





National Food Brokers elected Arthur G. Curren, Jr., Arthur G. 


Curren Co., Boston, chairman during 
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Slean McCrea, left, of Earl V. Wilson Co., Miami, retiring chair- 
man congrotulates Curren. H. G. Alexander, Jr., right, of Alex- 
ander-Spauiding Co., Houston, new first vice chairman, looks on. 


Food Brokers Report 
Their Election Season 


Members at busy December 
and January Meetings 
select new slates for 1959 


The National Food Brokers As- 
sociation met in Chicago for its 55th 
Annual Meeting and Sales Confer- 
ence during December. And elsewhere, 
over the nation local broker asso- 
ciations held their annual meetings 
sometimes along with their Christmas 
parties—and elected officers for 1959. 

Here is a report of a CANNER 
PACKER survey of the new officers 


National Food Brokers Association 
Pres.—Watson Rogers 
Chairman—aArthur G. Curren, Jr., of 

Arthur G. Curren Co 
ist V. Chairman—H. G 

Jr.. Alexander-Spaulding Co 
2nd V. Chairman—George C 

Harry B. Cook Co 
3rd V. Chairman—R. L. Fitzwater, Jr., 

R. L. Fitzwater and Son and Associates 
Treas.—H. Wayne Clarke, Walter Lea- 

man Co 
Member - at - Large—J. E. Raley, Jr., 

Raley Bros., Inc. 

Arizona Food Brokers Association 
Pres.—Harold Pattee 
Sec.-Treas.—-Ed M. Ryan 


Alexander, 


Cook, 


Associated Grocery Brokers of San 
Francisco 
Pres Herman P 
Brokerage Co 
V-P—William G 
Pittman Co 
Treas.—Richard B. Madigan, Mailliard 
and Schmiedell 
Sec.—Ed Lohmeyer, Parrott and Co 


Bauer, Bauer 


Pillman, W. G 


Association of Food Distributors, inc., 
Brokers Div. 
Chairman—Joseph W. Scheffold, Tru- 
benbach & Scheffold, Inc 
V. Chairman—Bert Diener of Rich- 
Diener Co 
Recording Sec.—Fred I 
Houck and Brother. 


Hake, M. W 


Atlanta Food Brokers Association 
Pres.—Ray Monahan, Monahan 
Brokerage Co 
V-P—Ben F. Gay, Fuller-Gay Co., 
Inc 
Riegler & Co 


Sec.—Jack Bowen, Jack Bowen Co. 
Treas.—Aubrey M. Bottoms, A. ! 
Bottoms Brokerage Co 


Chattanooga Food Brokers Association 
Pres.._R. W. Wheeler, W. N. Jones Co 
V-P—Jim Handley, Handley Sales 
Sec.-Treas.——C. R. McCormick, R. € 

Jones and Son. 


Connecticut & Western Massachusetts 
Food Brokers Association 
Pres.—Perley H. Grimes, 
Brown & Jones, Inc. 
V-P—Thomas H. Rilery, Thomas H 
Riley Co. 
Sec.-Treas.—John M. 
John M. Walton Co. 
Board of Directors 
Carl LaFleur Co.; Michael Nobile, 
Michael Nobile & Co.; George 
Holop, Daniel Mordecai Co.; Na- 
thaniel S. Stoddard, Stoddard Sales 
Co. 


Barclay, 


Walton, Jr., 


Albert Larsen, 


Buffalo Food Brokers Association 

Pres.—Harry V. Goodwin, Harry V 
Goodwin Co 

V-P—Richard K. Grant, Gager-Grant 
Co. 

Sec.—James W. Logan, Abercrombie, 
Logan & De Rose 

Treas.—Paul E. Coleman, Starck & 
Coleman 

Chairman of Board—Stephen A. Eb 
sary, Ray A. Blackman & Co 


Chicago Food Brokers Association 
Pres.—George D. Rainford, Rainford 
Erie, Inc. 
V-P—Kevin O'Shaughnessy, Roll, 
Swanson & O'Shaughnessy. 
Sec.-Treas.—C. B. Sturgeon, Arm- 
strong & Sturgeon. 


Cincinnati Food Brokers, Inc. 

Pres.—George M. Schaeffer, George 
M. Schaeffer Co 

V-P—James H. Evans, Evans-Duffy 
Co 

Sec.-Treas.—Ray 
Johnson Co. 

Trustee—Robert 
Janson, Inc. 


Wieber, Lampe- 


Teaney, Nich J 


Cleveland Food Brokers Association 
Pres.—Robert E. Riegler, Charles A 


V-P—-William S. Crates, J. A. Plain 
Co 
Treas.—Frank (¢ 
Brewster Co 
Sec.—Donald W. 
Associates, Inc 
Director—Robert R. 
Fodor and Co 


Lynch, The C. H 
Carney, Carney & 


Culp, A. W 


Colerado Food Brokers Association 
Pres.—Carroll Hindes, Hindes Sales 
Co 
V-P—Jack Kirkpatrick, 
Teachout Co. 
Sec.-Treas.—William 
Brokerage Co. 


Kirkpatrick- 


Snider, Snider 


Evansville Food Brokers Association 
Pres.—Buell Utley 
V-P—Don Burtderfer 
Treas.—Charles Gregory 
Sec.—W. R. Block 


Grocery Manufacturers’ Representatives 
New York, Inc. 
Pres.—W. Larry Swift 
ist V-P—Robert Scott 
2nd V-P—Martin Killeen 
3rd V-P—-John Clayton 
Sec.—Joseph Blagburn 
Treas.—Walter L. Pfluger 
Board of Directors—Chairman Charles 
M. Kenyon, Bert Diener, W. Larry 
Swift, Robert Scott, Martin Killeen, 
John Clayton, Joseph Blagburn, 
Walter Pfluger, Nicholas Cascioli, 
Edward T. Down, Andrew Gordon, 
Arthur McAdams, Charles H. Rose- 
ner 
Jackson Food Brokers Association 
Pres.—Charles W. Anderson,  IJr., 
Duperier & Anderson, Inc. 
V-P—Ed A. Ory, Jr., Ed Ory Co 
Sec.-Treas.—Marcus Cox, Marcus Cox 
Co. 


Little Rock Food Brokers Association 

Pres.—Alfred T. Kelley, Kelley 
Brokerage Co., Little Rock, Ark. 

V-P—James W. Leslie, Leslie Broker- 
age Co., Pine Bluff, Ark. 

Sgt.-at-Arms—Paul R. Powell, Jack 
Powell Co., Little Rock, Ark. 

Sec.-Treas—George A Arendt, 
George Arendt Co., Little Rock, 
Ark 


Listings of new officers will be completed 
next month. 
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DR. CRUESS has been an outstanding figure 
in California agriculture and food technology 
for 40 years. 


Cruess Is 


Man-of-Year 


Dr. William V. Cruess will be 
honored as the recipient of the Sixth 
Annual Forty-Niner Service Award at 
the presentation ceremony and re- 
ception during the National Canners 
Convention in Chicago. 

Dr. Cruess started his career in 1911 
as an Assistant in Zymology at the 
University of California. With the ex- 
ception of special services to the 
Quartermaster General of the U. S. 
Army during 1943-45 and as an ad- 
visor on Food Technology to the 
Egyptian Government, he has been 
at the University ever since. 

Dr. Cruess has authored over 300 
papers, bulletins, articles and books 
relating to the work he and his as- 
sociates performed in the fruit and 
vegetable field. He was recipient of 
the Chevalier du Merite Agricole of 
France and the Nicolas Appert Award 
of the Institute of Food Technologists. 


Convention Schedule 


Thursday, February 19 

10 a.m.—Meeting of NCA Consumer 
and Trade Relations Committee, 
Room 10, Conrad Hilton. 

Friday, February 20 

9:30 a.m.—Meeting of NCA Admin- 
istrative Council, Room 1, Conrad 
Hilton. 

12 noon—Luncheon Meeting of NCA 
Board of Directors (open session), 
Beverly Room, Conrad Hilton. 

1 p.m.—Canning Machinery and Sup- 
plies Exhibit. Conrad Hilton. Open 
until 6 p.m. 
p-m.—Meeting of NCA Board of 
Directors (closed session), Bel Air 
Room, Conrad Hilton. 

:30 p.m.—Forty-Niner, 10th Annual 
Meeting, Hubbard Room, Sheraton- 
Blackstone Hotel. 

:15 p.m.—Forty - Niner Service 
Award and 10th Anniversary Cere- 
mony, Hubbard Room, Sheraton 
Hotel. 


Saturday, February 21 

8 a.m.-—Breakfast Meeting of NCA 
Fishery Products Committee, Room 
3, Conrad Hilton. 

9 a.m.—Meeting of NCA Nominating 
Committee, Astoria Room, Conrad 
Hilton. 

9 a.m.—Canning Machinery and Sup- 
plies Exhibit, Exhibit Halls, Conrad 
Hilton. Open until 6 p.m. 

10 a.m.—NCA Annual Meeting 
Presiding: Edward E. Burns, presi- 

dent of NCA. 

Greetings: President Burns. 

Report of the Nominating Commit- 
tee: William U. Hudson, chair- 
man. 

Election of Officers. 

Report of the Resolutions Commit- 
tee: George B. Morrill, Jr., chair- 
man. 

Address: L. R. Boulware, vice presi- 
dent, General Electric Co., New 
York City. 


Address: Sigurd Anderson, Federal 
Trade Commission, Washington, 
D. C. 

12 noon—NCA Marketing Luncheon, 
Waldorf Room, Conrad Hilton. 
The Market Potential for Canned 

Foods. 

Address: Arno Johnson, vice presi- 
dent, J. Walter Thompson Co., 
New York City. 

Address: Mrs. Enid Haupt, editor 
and publisher of Seventeen maga- 
zine. 

12 noon—NCA Research Luncheon, 
Beverly Room, Conrad Hilton. 
New Containers and Container 

Problems. 

Presiding: C. L. Rumberger, chair- 
man, NCA Scientific Research 
Committee. 

Address: “The Status of Aluminum 
Cans for Food,” E. F. Eike, L. P. 
Gotsch and K. W. Brighton, 
American Can Co., Barrington, 
Ill. 

Address: “Tailor-made Containers 
for Food,” G. T. Peterson, Con- 
tinental Can Co., Inc., Chicago. 

Address: “External Corrosion of 
Canned Foods in Marine Trans- 
portation,” Russell C. Phillips, 
Stanford Research Institute, 
Menlo Park, Calif. 

12 noon—Fishery Products Lunch- 
eon, Astoria Room, Conrad Hilton. 
Presiding: Montgomery Phister, 

chairman, NCA Fishery Products 
Committee. 

Address: “Law of the Sea,” Loftus 
E. Becker, legal adviser, U.S. De- 
partment of State. 

7:30 p.m.—Canning Machinery and 
Supplies Association Dinner Dance, 
Terrace Casino, Hotel Morrison. 


Sunday, February 22 

8 a.m.—Breakfast Meeting of NCA 
Legislative Committee, Room l, 
Conrad Hilton. 
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8 a.m.—Breakfast meeting of NCA 
Raw Products Committee and Tech- 
nical Advisory Committee, Room 8, 
Conrad Hilton 

8:30 a.m.—Breakfast meeting of Co- 
operative Processors Association, 
Room 3, Conrad Hilton 

10 am.—NCA_ Marketing 
Room 2, Conrad Hilton 
Multiple Packaging for Canned 

Foods. Panel of speakers 
Moderator: Dr. Howard L. Stier, 
director of NCA Division of Sta- 
tistics 
Chris FitzGerald, editor, Packaging 


Session, 


Parade 
William Dempsey, market develop- 
ment manager, Container Corp 
of America 
Len Kanter, editor, Food Topics 
Edwin C. Kraus, president, Big 
Stone Canning Co., Ortonville, 
Minn 
James I 
Coastal Foods Co., 
Md 
Val Bauman, vice president, Na- 
tional Tea Co., Chicago 
10 a.m.—Raw Products Session 
Panel Discussion on Raw Product 
Quality Evaluation 
Presiding: Fred S. Wyatt, chairman, 
NCA Raw Products committee 
“Influence of Maturity 
and Ripening on Quality of 
Pears,’ Sherman 
Experiment Sta- 


Glover, general manager, 
Cambridge, 


Discussion 


Peaches and 
Leonard, Calif 
tion, Davis 
Discussion: “Measurement of To- 
mato Color, Defects and Internal 
Quality,” Dr. Arthur P. Sidwell, 
Agricultural Marketing Service, 
USDA, Beltsville, Md 
“Factors 


Apple 


Influencing 
Slices and 

Wiley, 
Station, 


Discussion 
Quality of 
Sauce,” Dr. Robert W 
Maryland Experiment 
College Park 

Discussion “Objective Measure- 
ments of Raw Lima Bean Qual- 
ity,” Dr. Amihud Kramer, Mary 
land Experiment Station, College 
Park 

Discussion: “Raw Product Quality 
Measurements of Sweet Corn,” 
Dr. Amihud Kramer, Maryland 
Experiment Station, College 
Park, and Dr. Wilbur A. Gould, 
Ohio Experiment Station, Co- 
lumbus 

2 noon—Luncheon meeting of NCA 

Claims committee, Room 8, Conrad 

Hilton 

noon—NCA Marketing luncheon, 

Waldorf Room, Conrad Hilton 

How to increase marketing effi- 
ciency. 

Address 
manager, 


George N. Graf, general 
Quality Bakers of 


American, New York City. 

12 noon—NCA Raw Products Lunch- 
eon, Beverly Room, Conrad Hilton. 
Panel Discussion: Industry Ap- 

praisal of Recent Developments 
in Raw Product Handling. 

Presiding: Max D. Reeder, chair- 
man, NCA Raw Products Tech- 
nical Advisory Committee. 

Discussion on Tomatoes—W. H. 
Schilbe, Libby, McNeill & Libby, 
and A. W. Hoguet, Campbell 
Soup Co. 

Discussion on Cherries—Ray T. 
Floate, Michigan Fruit Canners, 
Inc. 

Discussion on Apples, Beans, Beets 
Ben Miles, Alton Canning Co., 
Inc. 

Discussion on Spinach, Carrots, 
Squash, Peas — Norm Reath, 
Gerber Products Co. 

2 noon—Canning Machinery and 
Supplies Exhibit, Exhibit Halls 
Conrad Hilton. Open until 6 p.m. 

6:30 p.m.—Dinner Meeting of Raw 
Products Committee and Technical 
Advisory Committee, Room 3, Con- 
rad Hilton 
p.m.—NCA _ Scientific Research 

Committee Smoker, Astoria Room, 
Conrad Hilton 
30 p.m.—Old Guard Party, Shera- 
ton-Blackstone. 

Monday, February 23 

8 a.m.—Breakfast Meeting of NCA 
Procurement Committee, Room 1, 

Conrad Hilton. 

9 a.m.—Canning Machinery and Sup- 
plies Exhibit, Exhibit Halls, Conrad 
Hilton. Open until 6 p.m 

10 a.m.—NCA Procurement Session, 
Room 2, Conrad Hilton. 

The Government Market for Can- 
ned Foods. 

Presiding: Alfred J. Stokely, chair- 
man, NCA Procurement Com- 
mittee. 

Address: “Feeding the Armed 
Forces,” Maj. Gen. Hugh Mac- 
Kintosh, executive director, Mili- 
tary Subsistence Supply Agency, 
Chicago 

Address: “The 


| , 


Federal School 
Lunch Program,” Roy W. Len- 
nartson, deputy administrator, 
Agricultural Marketing Service, 
USDA. 

Address: “Veterans Administra- 
tion,” C. C. Hoskinson, chief, 
hospital and technical section, 
Supply Service, VA 

Address: “State Agencies as Canned 
Food Buyers,” C. L. Magnuson, 
supervisor of purchases, State of 
Connecticut 

10 a.m.—NCA Raw Products Session. 

Panel Discussion on Current De- 
velopments in the Breeding of 


Canning Crops. 

Presiding: P. K. Shoemaker, NCA 
Raw Products Committee. 

Discussion: “Breeding Dwarf To- 
matoes for Mechanical Harvest- 
ing,” Dr. E. F. Stevenson, Purdue 
University, Lafayette, Ind. 

Discussion: “Type and Quality Re- 
quirements of the Tomato Can- 
ning Industry,” a panel of indus- 
try representatives. 

Discussion: “Tomato Breeding Ob- 
jectives of the Agricultural Ex- 
periment Stations and the 
USDA,” Dr. C. H. Mahoney, di- 
rector, NCA Raw Products Re- 
search Bureau. 

Discussion: “Breeding Disease-re- 
sistant Peas,” Dr. Don W. Barton, 
New York Experiment Station, 
Geneva. 

Discussion: “Breeding Carrots and 
Beets,’ Dr. W. H. Babelman, 
Wisconsin Experiment Station, 
Madison. 

Discussion: “Breeding Peaches and 
Pears,” Dr. Edwin A. Crosby, 
NCA Raw Products Research 
Bureau. 

12 noon—NCA Research Luncheon, 
Beverly Room, Conrad Hilton. 
Canned Foods Problems Clinic. 
Moderator: Dr. Ira I. Somers, 

director, NCA Research Labora- 
tories. 

Discussion on lye peeling of toma- 
toes, acidification of tomatoes, 
iodized salt and container cor- 
rosion, retort venting, labeling 
low-sodium foods, extraneous ma- 
terials and other subjects. Ques- 
tions from the floor. Closed ses- 
sion. 

12 noon—Food Editors Conference. 
Presiding: Katherine R. Smith, di- 

rector, NCA Consumer Service 
Division 

Address: 
Affecting Canned 
sumers,” R. B. Heiney, 
to the secretary, National Canners 
Association 

Address: “Economic Trends Favor- 
ing Canned Foods Consump- 
tion,” Carlos Campbell, executive 
secretary, National Canners As- 


“Government Activities 
Foods Con- 
assistant 


sociation 
Address: “How the Canning In- 
dustry Makes Use of a Canned 
Foods Editorial Feature,” George 
Anderson, Dudley, Anderson, 
Yutzy. 
p.m.—Ladies Cheerio Party, spon- 
sored by the Canning Machinery 
and Supplies Association, French 
Room, Sheraton-Blackstone Hotel 
:30 p.m.—Young Guard Society 
Banquet, Terrace Casino, Hotel 
Morrison. 
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Exhibitors at 1959 Canners Show 


CM&SA exhibit will feature new equipment, supplies 
in four-day showing at Chicago convention 


Exhibitor Booth No 
Ace Specialty Mfg. Co. 12 

Exhibit: Automatic can ejector will be 
displayed. Pictures of new automatic 
coupon insert machine and new bottle 
cap insert machine 

Personnel: Karl R. Anderson, owner 
and designer; Blaine Bender, office man- 
ager 
Acme Stee! Co. 78 
Addressograph-Multigraph Corp. 43 
Algene Marking Equipment Co. 73 

Exhibit: Flat box printer will be dem 
onstrated. Also shown will be multiple 
printer for completely automatic marking 
of up to 4 sides of a case in one pass 

Personnel: Milton Mann and Mac 
Amin 
Alien Fruit Co., Inc. iB 

Exhibit: Vibrating trough and tube 
conveyors for in-plant handling of sugar, 
flour, etc. Literature on vibrating tables, 
french fry nubbin graders 

Personnel: K. M. Allen 
Aluminum Co. of America 39 

Exhibit: Variety of applications for 
aluminum closures. Featuring ketchup 
cap and new Flavor-Lok cap for baby 
food jars. Eight-head RB machine for 
capping ketchup 

Personnel: R. W. Dispennett, H. J 
Endean, D. H. Wenzel, W. P. Groves, 
R. E. Wenzel, S. C. Guinn, Jr., J. J. Flan 
nery, R. C. Weiler, A. R. McNitt, C. H 
Gerhardt, Jr.. D. H. Thompson, M. B 
Crall, J. A. Goddard, D. C. Saunders 


American Can Co. 205 

Amerio Contact Plate Freezers, Inc. 77 
Exhibit: Photographs, literature and 

colored silent film of plate freezer 

Personnel: P. Amerio, R. Amerio, 
George B. Malton, Karl B. Norton 
Max Ams Machine Co. 14 

Exhibit: New, automatic, high speed, 
rotary, square can flanger. Machine 
reaches speeds of 250 cans per minute 
and produces completely uniform flange 

Personnel: Charles M. Ams, vice pres 
ident; J. L. Wilson, general sales mana- 
ger; W. Diezel, chief engineer; J. Ham- 
mond, sales department 
Anchor Hocking Glass Corp. 218 

Exhibit: Representative line of wide 
mouth and narrow neck containers, seal- 
ed with Anchor vacuum, screw and twist 
Caps. 

Personnel: Sales managers, district 
sales managers, package engineering and 
research technicians, advertising and sales 
promotion 
Anchor Cap & Closure Corp. of 

Canada, itd. 218 
Angelus Sanitary Can Machine Co. 5 

Exhibit: Two seamers will be display- 
ed, one for can closing and one for can 
manufacturing use. The latter is a new 
model displayed for the first time and is 
suited for attaching ends to rectangular 
can bodies 


Personnel: Joseph P. Battaglia, sales 
representative, Northern Calif. and Pa 
cific Northwest; Roy V. Potter, manager 
customer service; Otto Heck, assistant 
svc. manager; Wm. B. Peterson, Jr., Chief 
Design Engineer; George G. Koeberle, 
chief engineer; E. O. Lowell, vice presi 
dent 
APY Co., Inc. 32 
American Cork Co. 226 

Exhibit: Revolving panels of Millville, 
N. J., glass plant and Lancaster, Pa., 
closure plant. On display will be glass 
containers and private decoration metal 
Caps. 

Personnel: R. M. Ulmer, assistant gen 
eral sales manager; R. C. Langsett, man 
ager, and B. M. Humphries, assistant 
manager sales development, food indus- 
try; B. T. Petry, manager, glass container 
sales adm.; C. C. Dilatush, mngr. New 
York Dist. office; G. F. Esslinger, mngr 
Philadelphia Dist. office; R. W. Mattern, 
mngr. Chicago Dist. office; W. P. Kelley, 
Chicago Dist. office; J. R. Foley, Mil 
waukee office; T. E. Neale, Indianapolis 
office 
Ashworth Bros., Inc. 56 

Exhibit: Four powered conveyors 
showing various designs of metal process 
belts. Featuring powered turntable belt 
and new line of heavy duty flat wire belts 

Personnel: R. M. Balentine, field en- 
gineer, Greenville, S. C.; J. W. Cameron, 
field engineer, Chicago; Gordon C. Jen 
sen, field engineer, Baltimore, Md.; D. J 
Daylor, assistant sales manager, Win 
chester, Va.; F. W. Hale, general mar.- 
ager, Winchester. 

Associated Seed Growers, Inc. 230 

Exhibit: Featuring new snap bean va- 
riety, Harvester, white-seeded, mosaic re- 
sistant, heavy yielding. Pods concentrated 
in maturity. 

Personnel: G. R. Beecher, A. B. Clark, 
D. N. Clark, Merritt Clark, W. F. Har- 
grave, C. E. Hohit, R. D. Maclver, H. I 
Reif, L. Ridgway, G. W. Scott, F. ¢ 
Tapperson, F. L. Winter 
Ball Brothers Co. 231 

Exhibit: Glass containers and closures 
of types used most by food packers. A 
series of color translights will show steps 
in production to assure delivery and de- 
pendable performance of containers. 

Personnel: J. W. Fisher, J. E. Bellin- 
ger, K. M. Hay, W. C. Hannah, F. H 
Dellwo, R. G. Simpson, V. C. Schranz, 
S. R. Bowman, L. V. Parry 
The Barker Co. 41 
Berlin Chapman Co. 52 

Exhibit: New shaker-grader designed 
for high capacity, rapid change-over and 
quick wash-out with minimum cost. For 
raw peas or similar vegetables. Also 
shown will be stainless steel tanks 

Personnel: W. T. Howeth, Edward J. 
Jezwinski, Dwight Landreth, Watts King, 
John B. Gillett. 


HARVESTER SNAP BEAN of Asgrow is adapted 
for mechanical harvesting. 





SHAKER-GRADER with accuracy of nearly 
100% will be exhibited in Berlin Chapman 
booth. 


easee 


SQUARE END seomer of Angelus will handle 
vp to 125 cans per minute. 


; 
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SINGLE LOBE Creamery Package rotary food 
pump will be in operation. 


&. W. Bliss Co. 45 
Exhibit: Automatic Duplex slitter 
which eliminates the need for separate 
trimmers and slitters. Theme of booth 
will be “Turn-key Can Making Plants.” 
Illustrations of Bliss-built plants will be 
shown 
Personnel 
Burgoyne, 
rington, sec.; 


Robert Potter, pres.; Albert 
manufacturing; James Har- 
B. E. Meyer, sales mngr. of 
Can Machry. Div.; S. E. Huffman, Jr., 
J. K. Wingard, F. Porteous, L. Crary, D 
Lundstrom, B. Snyder, R. McCaffrey, ¢ 
Pusnikas, FE. Johnson, M. Bortak 


Boxboard and Folding Carton Div., 
Continental Can Co. 67 
Exhibit: Examples of successes of mul 

tipack merchandising. Film will show 

new, compact, versatile multiple packag 
ing machine, Jak-Et-Pak 50 and Jak-Et 

Pak 120 


Brockway Glass Co., Inc. 236 

Exhibit: Samples of many items avail 
able to packers and some of the promi 
nent private moulds supplied by Brock 
way 

Personnel: P. R. Morrow, Mar. foods 
sales div.; G. R. Hollen, mer. adv. & 
sales promotion; R. J. Bailey, mgr. mid 
western regional sales. Territory mgrs 
H. C. Abrahamson, Chicago; A. L. Ga- 
vazzi, Pittsburgh; A. V. Hall, Baltimore: 
D. A. Youngdahl, Detroit; J. E. Irwin, 
Cleveland; G. K. Huggins, St. Louis; 
H. R. Bruno, Philadelphia. Sales Reps 
R. A. McFadden, Chicago; G. A. Wat 
ters, Chicago; G. R. Nielsen, Milwaukee: 
H. T. Winner, New York City 


Brooks Chemicals, Inc. 234 

Exhibit: Samples of chemical products 
and literature on these products. Brooks 
“trade mark,” the sample of perfume, 
will be passed out to friends 

Personnel: G. D. Lancaster, chief 
chemist Cleveland plant; F. J. Mack, vice 
president, sales; W. J. Divito, Cleveland 
representative; G. B. Isett, Chicago rep 
resentative; W. P. Koenig, Wisconsin 
representative; J. C. Vanden Berg, In 
diana representative 


Burt Machine Co. 25 

Exhibit: AUS model continuous label 
er which can be supplied with new labels 
on signal without stopping. One stroke 
case packer, fully automatic after case is 
positioned 


Personnel: J. Leon Whitehurst, Clif 


38 


ford H. Neer, Victor Henthorn, Charles 
Magerkurth, Walter F. Kruse, Nick Reil- 
and, Sterling Groudel, Frank Budel, Alex- 
ander Donald, John Leavitt, W. K. Mur- 
phy, J. A. Kearns, Tom McLay, Howard 
Stewart, Larry Rogers, Dewey Duhart, 
Henry M. Clowe, H. M. Anderson, Al 
Hornney, W. C. McRay, Bob Carson, 
Gordon P. Blight, Lionel F. Shattuck 


California Vegetable 

Concentrates, inc. 228 

Exhibit: Ideas for use of vegetable con- 
centrates to give a product greater eye 
appeal, to bring new flavor twists, or an 
off-season pack. 

Personnel: J. B. Pardieck, president; 
W. B. Bannon, vice president; R. I 
Hughes, food technologist. 


Callahan Can Machine Co. 50 

Exhibit: Courtesy booth with pictures 
of Callahan equipment on display. 

Personnel: John W. Quis, chief engi- 
neer; J. H. Rhode, sales manager; C. M 
neer; J. H. Rohde, sales manager; C. M 
Rugg, assistant sales manager; W. Spies 
and other mfg. personnel. 


FAST AND ACCURATE is the new rotary pis- 
ton filler on display in the Pfaudiler booth. 


CANNER/PACKER 214 

Exhibit: Samples of the new magazine, 
which resulted from merger of Canner 
& Freezer, Food Packer, and Western 
Canner & Packer 

Personnel: Elverton B. Stark, editor; 
Mel Carlson, General Manager; Dr. Wil- 
bur Gould, technical editor; and staff 
members 


Canning Trade 244 
cESCcO a 
Cherry-Burrell Corp. 36 

Exhibit: Scraped surface heat exchang- 
er, sanitary pump, clamp type C-I-P 
valves, fittings, etc., laboratory model 
round processor, Aro-Vac UHT combina 
tion. Plus illustrations of the full line of 
equipment 

Personnel: Howard Cherry, Jr., presi 
dent; D. M. Mojonnier, vice president 
sales; John Murphy, equipment sales 
manager; and specific product sales man 
agers and branch managers 


Chisholm-Ryder Co., Inc. 9 

Exhibit: Bean harvester, Model 700 
hand-pack filler, 12-pocket ‘Fil-fast’ fill- 
er for peas, WK corn, etc. Snap bean 


cluster breaker, Model BK caser, Model 
E-5 labeller, Illumitronic Robot Can ejec- 
tor. Also literature on other equipment. 

Personnel: Sales representatives and 
agents from all territories in the U.S. and 
Canada. 


Chisholm-Ryder Co. of Pa. 9 
Continental Can Co., Metal Div. 211 

Exhibit: Will present story of its sup- 
port of the canning industry through pro- 
motion, and how its plant facilities are 
keyed to important packing areas. 


C.LT. Corp. 238 
Corn Products Sales Co. 229 

Exhibit: Under slogan “Producing To- 
day's Essentials Planning Tomorrow’s 
Progress,” the brands of corn starch, 
corn syrup and dextrose will be dis- 
played. 

Personnel: A. N. McFarlane, presi- 
dent; J. M. Coe, vice president; H. V. P. 
Francis, vice president; T. C. Clawson, 
vice president; J. E. Walz, vice president: 
J. E. Driscoll, asst. treasurer; M. D. Mul- 
lin, director of bulk sales; W. S. Winter, 
Chicago manager; J. R. Von Bargen, 
Buffalo manager; D. H. Brosche, Port- 
land manager. Technical and Sales Reps 
E. W. Beardsley, R. F. Cohee, R. F. 
Smaus, J. Kalyvas, J. A. McLeish, W. F 
Fiedler. 


Corneli Seed Co. 221 
Exhibit: New varieties and varieties 
presently in production will be illustrated 
by transparencies and processed samples. 
Personnel: W. B. Carter, B. Root, J 
M. Bailey, R. F. Kramer. 


Creamery Package Mfg. Co. 51 

Exhibit: An operating ammonia cut- 
away compressor will be shown. Also 
plate-type and cylinder heat exchangers, 
sanitary and industrial pumps. A new 
single lobe rotary type food pump will be 
In Operation. 

Personnel: J. L. Brazee, Howard Davis, 
John Ehinger, G. N. Haxton, Fred Ho- 
henhorst, John Jacus, W. J. Kampman, 
H. J. Kerr, H. L. Mitten, E. B. Terrill, 
W. O. Whitney 
Crites-Moscow Growers, Inc. 209 

Exhibit: Hospitality booth to meet the 
visit with friends and customers. 

Personnel: Marsh Cammack, Don Wil- 
kinson, Gainford Mix, Rich Williams 


AUTOMATED VALVE for food processing is 
this air-aoctuated valve of Ladish Co. 
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Crompton & Knowles 

Packaging Corp. 74-76 

Exhibit: Packing equipment: case 
packer, automatic gluer and compression 
unit. Also empty can depalletizer 

Personnel: W. W. Anthony, IJr., v-p 
and gen. mgr.; L. D. Kniffin, Jr., v-p of 
sales; L. Lakey, Chicago dist. mgr.; C. H 
Starkey, St. Louis; E. G. Brigante, New 
York; D. G. Kobick, Cleveland; L. F 
Shattuck, Atlanta; L. E. Ivarson, Chi- 
cago; R. J. Taylor and FE. T. Melle, home 
office 
Otto W. Cuyler Corp. - 
Crown, Corn and Seal Co., Inc. 212 


Darworth, Inc. 227 

Exhibit: Chemical Products Div., pro- 
ducers of Cellu-san wood preservative 
and allied products will show full line 
plus several new formulas 

Personnel: David Murray, general 
manager; Robert Frisbee, West Coast 
rep.; Robert Goodney, field technician 
for Midwest 


Dewey and Aimy Chem. Div., 

W. R. Grace & Co. 27 

Exhibit: The “Flowed-in” process for 
applying container sealing compounds. 

Personnel: Paul Allen, Robert Allen, 
George W. Blackwood, Haskins B. Can- 
field, Fred L. Chase, Robert A. Clabault, 
Robert M. Coquillette, Morgan R. Day, 
George W. Delano, Robert J. Douglass, 
Hugh S, Ferguson, Walter L. Flaherty, 
Elmer N. Funkhouser, Richard W. Ha- 
ward, George Kafka, George W. Kirch- 
wey, Edward l Mears. Edward Ww. Page, 
Walter B. Parker, A. Allan Paterson, Al- 
den J. Schneider, Dunbar L. Shanklin, 
Carroll F. White, William L. Taggart, Jr 


Diagraph-Bradiley Industries, Inc. 47 
Exhibit: Young carton printer for 
printing on cases up or knocked down 
D-B stencil-cutting machine and the new 
Rel-Flo roller process stencil system 
Personnel: James R. Brigham, Herrin 
office: Lester Ostrow, New York office: 
H. J. McElvaney, Philadelphia office; 
Tr. J. Gore, Herrin office: C. D. Finke, 
Herrin office 
Diamond Crystal Salt Co. 46 
The Diversey Corp. 222 
Dodge & Olcott, Inc. 213 
Exhibit: Flavors and seasonings for 
canning, including oil-soluble, water 
soluble, dry-soluble, spray-dried, essen 
tial oils, oleoresins. New flavor is the 
line of Pik-O-Spice Soluble flavors for 
the pickle industry 
Personnel: Kenneth Hartley, Ira Ben 
nett, Jules Bauer, v-p; H. B. Rogers, v-p: 
Jack Bouton, head of flavor dept.; Wil 
liam Ammon, dir. of dry materials div 


E. |. Du Pont De Nemours & Co. 232 
Exhibit: Glass packaged foods with 
Cel-O-Seal” cellulose bands. Six point 
of-sale advantages of bands will be dem- 
onstrated 
Personnel I W 
loch, E. A. Britton, L. I 
Goundie, R. L. Smith 


Holland, D. R. Kin- 
Shannon, J. K 


Economic Machinery Co. 

Exhibit: World Super C. M. Labeler, 
capable of spot labeling glass containers 
up to 320 bottles per minute. An Atkron 
Dumore Can uncaser-sorter will be dis- 
played 

Personnel: R. C. Poore and W. J. Kast- 
ner, New York; W. K. Clarke, Philadel- 
phia; R. J. Geiger, A. R. Johnsen, H. K 
Klatte, Jr., Chicago; A. O. Frykholm, St 
Louis; R. K. Larrabee, California; J. F. 


1959 


WHITE RUBBER impeller will be featured in 
a new sanitary pump by Waukesha Foundry. 


Parsons and G. L. N. Meyer, Jr., Wor- 


cester 
Standard-Knapp Div., Emhart Mfg. Co. 33 

Exhibit: Model SK-450 automatic 
gluer with SK-675 sealer. This is a new 
unit and this will be the first public 
showing 

Personnel: W. W. Lauer, gen. mer 
L. E. Johnson, gen. sales megr.: J. H 
Mosley, mer. of mfg.; K. Holstebro, mgr 
sales application; S. E. Perkins, mer 
tech. svc.: A. J. Hetzel, mgr. sales off 
svc.; S. W. Capper and A. L. Johnson, 
regional managers. Sales Engineers: C. R 
Strechlau, A. J. Kacprowski, G. E. Bay- 
er, H. L. Lindberg, G. K. McPherson, 
lr. T. Stephens 


J. L. Ferguson Co. 38 

Exhibit: Literature will show Packo- 
matic Packaging equipment including 
continuous, high speed ean line, case 
feeding, forming, positioning, loading and 
sealing with speeds up to 1200 cans per 
minute 

Personnel: J. Lee Ferguson, Jr., chair 
man of the board; Do. O. Ferguson, 
executive vice president; Raymond Ff 
Paul, sales; I. C. Bessette, sales; Joseph 
D. Cleaver, sales; Joseph Knight, sales 


A. T. Ferrell and Co. 8 
Exhibit: New all-steel pea grader was 
test run on Alaska and Sweets. Savings in 
floor space and it time to change screens 
floor space and time to change screens 
Personnel: H. Carter Hurst, sales man 
ager canning machinery: Elden L. Kay 
lor, president; Ronald Banton, vice pres 
ident, general sales manager 
Ferry-Morse Seed Co. 217 
W. J. Fitzpatrick Co. 18 
Exhibit: The Calefactor, for high tem 
perature, short time sterilization or heat 
transfer by direct steam injection. Liter 
ature on all types of communiting equip 
ment 
Personnel: W. J. Fitzpatrick, Albert 
Kircher, Jr.. Mike Cavanaugh, Charlie 
Ashton, Chicago: Gordon Covey, East 
ern Div 
Food Machinery & Chemical Corp 1 
Exhibit: New 18 valve juice filler, 
newly-designed telescopic hand-pack fill- 
er, Model 58 Freestone pitter, horizontal 
bar-type bean grader, 12-pocket M&S 
filler, bean snippers and corn cutters. 
Personnel: Benjamin C. Carter, exec. 
v-p of machinery divisions; C. K. Wil- 
son, v-p and mgr. of Canning Machy 
Div.; P. C. Wilbur, v-p; S. A. Mencacci, 
managing director of International Machy 
Corp.: Harold L. Link, operations mgr.; 


ALL RIGID CONTAINERS can be filled by new 
Votator piston filler of Girdler. 


Thomas N. Martin, sales mgr. for East- 
ern Operation; Frank J. Fay, sales mgr., 
and R. G. Beverly, asst. sales mgr. West- 
ern Operation. 


Gallatin Valley Seed Co. 223 
General Food Equipment, inc. 10 


Girdier Process Equipment Div. 

Chemtron Corp. 68 

Exhibit: Votator piston filler and 
scraped surface heat transfer equipment 
used in wide variety of continuous proc- 
essing systems. 

Personnel: Lamar D. Roy, IJr., Boyd 
B. Mahon, Jr., William J. Albrecht, 
W. A. Gray, B. H. Greenwall, Everett 
Minard. 


Griffith Laboratories, Inc. 235 

Exhibit: New Tomato Mince Master, 
a precision emulsifier for tomato prod 
ucts line. 

Personnel: Joe Czarnecki, Bill Griffith, 
Art Kern, Steve Komarik, Lewis Levy, 
Howard Levy, Andy Maren, John Pusi 
nelli, Lou Sair, Dan Steele, Vic Wood- 
croft 


Groen Mfg. Co. 40 
Exhibit: Stainless steel steam-jacketed 
cooking/processing kettles, laboratory 
size kettles, plate and frame filter. 
Personnel: F. H. Groen, president; 
F. H. Groen, vice president; F. J. Cor 
coran, general sales mngr.; R. F. Groen, 
sales engineer; J. H. Clegg, sales engi 
neer: J. G. Dunn, sales engineer; H. M. 
Belzer, sales dept.; P. R. Beckett, sales 
dept 
Frak Hamachek Machine Co. 20 
Exhibit: Model vine feed regulator, 
mechanical hoist for viners, pneumatic 
separator for peas 
Personnel: Frank Hamachek, III, 
Richard L. Hamachek, William F. Irv 
ing, Harry H. Howeth, E. W. Classon, 
Bert W. Nevins, Nate Hughes 


Hazel-Atias Glass Div., 

Continental Can Co. 201 

Exhibit: An array of glass jars and 
bottles for packing foods will be high 
lighted. Containers specifically designed 
for packing cherries, pickles, olives, may- 
onnaise, syrup and vinegar will be dis- 
played. 


Heekin Can Co. 202 
Exhibit: Parlor style booth for cus- 
tomers and friends. No merchandise. 
Personnel: A. E. Heekin, Jr., Charles 
L. Heekin, C. A. Rolfes, Roy A. Barton, 
Norman Spain, H. FE. Uehlein, N. W. 
Haas, EF. G. Grab, E. J. Nolan. 
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Horix Manufacturing Co. 13-15 

Exhibit: New 44-valve automatic liquid 
filler for 225 quart bottles per minute, 
also newly designed change parts for 
simplified change over 

Personnel: From Pittsburgh: Mrs 
Frank B. Fairbanks, Frank B. Fairbanks, 
ir. W. H. Bulcao, Ralph Reno, Renwick 
McWilliam. Also, Hugh J. McMackin, 
Boston: Paul Balze, New York; Tom Mc- 
Lay, Baltimore; H. L. Duhart, St. Louis; 
Charles Downer, Toronto; Walter Kruse 
and Nick Reiland, Chicago; James Has- 
kell, San Francisco. 
Huntley Manufacturing Co. 7 

Exhibit: Complete line of cleaners, 
vraders, washers and blanchers for fruits 
and vegetables, with special emphasis on 
pea machinery and the Monitor cherry 
pitter and whirlpool blancher 

Personnel: Lester Johnson, Brocton, 
N. Y.: Howard Griffin, East, and Oscar 
Olsen, Midwest 
international Salt Co. 65 

Exhibit: A Sterling Brinomat, an auto- 
matic brine dispensing machine for can- 
ning lines, a plastic Lixator and a plastic 
Evaporated salt dissolver 

Personnel: H. E. Reith, O. W. Mc 
Keown, H. R. Dunn, R. T. Story, A. J. 
Hulsebosch, ¢ EF. MacKinnon, J. H. 
Cain, Jr 
Kieckhefer-Eddy Div., 

Weyerhaeuser Timber Co. 210 

Exhibit: Printed, wrapperless, frozen 
food cartons which can be sealed like 
end-seal cartons 

Personnel: Jim Collett, Theron Rus 
sell, Ted Potter 
Knox Glass, Inc. 243 
Ladish Co., Tri-Clover Div. 28 

Exhibit: New air-actuated valves for 
processing lines; a new line of sanitary 
butt-weld fittings; a portable welding unit 
and new clamps, check valves, and cen- 
trifugal pumps 

Personnel: F. Hinrichs, F. W. Gard 
ner, R. L. Nissen, J. L. Costigan, E. 
Howe, S. F. Greenwood, R. P. Jones, B 
Werra, W. Cotter, F. H. Clark, and L. G 
Moc 
F. H. Langsenkamp Co. 80 

Exhibit: New automatic tomato trim 
mer and a pork cutter and dispenser for 
pork-and-bean lines. Can shredder. Other 
high speed food processing equipment 
Lee Metal Products Co. 26 

Exhibit: New style jacketed kettle 
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TROUBLE FREE is the new FMC Freestone 
peach pitter that operates up to 50 per 


: 
eS 
oo 


minute 


mounted on tubular legs. Vacuum pans, 
pulp tanks, cooling pans and jacketed 
kettles. 

Personnel: J. Munson Lee, Thomas J 
Lee, A. L. Hellewell, George H. Tay, Jr., 
William J. Scarlett 


Link-Belt Co. 24 
Exhibit: Operating |iquid vibrating 
screen, designed to remove foreign ma 
terial from foodstuffs and to dewater 
without damage 
Mag Engineers, inc. 6 
Exhibit: Automatic flow control equip 
ment, color instruments, hand production 
count recorders, and a new Model “J” 
motorized, mechanical coring device 
Personnel: Robert M. Magnuson 
Traver J. Smith, Ellwood A. Roth, Carl 
E. Schwartz 
Malayan Tin Bureau 216 
Exhibit: Tin can, after 150 years, still 
the best food container 
Personnel: R. D. Coursen, director; 
R. M. MacIntosh, manager 





Mead Atlanta Paper .. 53 

Exhibit: Results of market test using 
multipacks will be shown. Display of cor- 
rugated shipping containers from Mead 
Container plants. 

Personnel: Henry H. Ogden, exec. v-p; 
R, M. O'Hara, gen. sales mgr.; Edward 
R. Shelly, director of sales; R. L. Gerson, 
director of merchandising 
Merck & Co., Inc. 72 

Exhibit: Food additives, particularly 
vitamins for food fortifications, antioxi 
dants and MSG 

Personnel: Carl Matson, R. G. Valerio, 
1. Accola, G. Purdue, R. W. Hayes, C.J 
Tucker, E. J. Packard, R. L. Bovit, J. R 
Wagner, R. Dudley 
Metro Glass Co., Inc. 224 
Michael-Leonard Co. 241 

Exhibit: A new corn variety, Golden 
Sensation, with outstanding holding abil 
ity, quality, high yields 

Personnel: Dr. Stuart N. Smith, John 
Kreamer, Maurice Keeker 
Milwaukee Motive Mfg. Co. 61 

Exhibit: A light, break-resistant abra 
sive-coated tubing for continuous peelers. 
Sample of a peeling disk and cylinder 
from a tub peeler recoated with abrasive 

Personnel: Robert L. Dyer, president 
Arthur Kaszubowski, sales manager for 
food-peeling abrasives 
Mojonnier Bros. Co. 48 

Exhibit: Scale model of Mojonnier Lo 
Temp process using heat pump principle 
in evaporating will be shown. Also ma 
terial on tanks, vats, heat exchangers, 
cookers, etc 

Personnel: L. M. Noland, J. J. Mojon 
nier, R. W. Mojonnier, E. F. May, J. A 
Cross, V. H. Ross, H. J. Kolde, M. Brna, 
S. W. Withrow, T. Mojonnier, H. G. 
Mojonnier, E. D. Hobart 


Morrison Bros. Seed Co. 215 
Exhibit: Hospitality booth for meeting 
customers and discuss seed problems 
Personnel: FE. H. Huges and H. A. 
Resenhoeft. 
Morton Salt Co. 30 
Exhibit: High purity salt for the can 
ners’ needs and a complete line of dis 
pensing equipment 
Personnel: R. A. Simpson, mer. Indus 
Dept.: J. D. MacGillivray, mer., High 
Grades: J. M. Page, mgr., Tech. Sve 
\. J. Wood, Dispensing Div.; M. O 
laech, Dispensing Div. Also Canning 
Specialists Ww Ww Morrison, } W 


TOMATO EMULSIFIER of Griffith Laboratories 
raises consistency by emulsification. 
Hutchinson, J. W. Reynolds, E 
Shields 
National Can Corp. 220 

Personnel: R. S. Solinsky, Chr. of Bd.; 
J. B. Wharton, Jr., pres.; R. H. Winters, 
exec. v-p; W. H. Winters, mktg. megr.; 
R. Stuart, v-p; W. H. Douglass, v-p; J 
FE. Kearse, asst. sec’y.; H. R. Colwell, 
asst. to mkt. mgr Pacific Division 
S. M. Hopkins, Jack Euphrat, Melvin 
Gordon, H. A. Smith. Atlantic Division 
J. T. Shipley, A. J. Ringman, B. B 
Lipske, L. M. Jones, Wm. Baillie, E. 1 
Shockley, E. F. Woelper 
National Container Corp. 206 
New Jersey Machine Corp. 19 

Exhibit: Two automatic labeling ma 
chines in operation featuring suction 
label handling and micro-control glue 
systems 

Personnel: Richard Wellbrock, vice 
president, sales; Arthur Schaefer, cus 
tomer service manager; Malcolm Smith, 
Chicago branch sales manager, Kurt 
Neimeier, Chicago branch service man 
ager 
Northrup, King & Co. 240 

Exhibit: Latest developments in hybrid 
sweet corn, bush beans, peas, beets and 
carrots. Canned samples and perform- 
ance data 

Personnel: I W. Corbett, Haver 
Dougherty, Mel Hillery, Iver Jorgensen, 
Charles Massie, P. R. Walker. 
Oakite Products, Inc. 57 
George J. Olney, Inc. 35 

Exhibit: Olney Foam Cleaner for 
lima beans, peas and whole kernel corn 


Owens-ill. Glass Co. 204 

Exhibit: Glass containers and closures 
for the packaging of fruits and vegetables; 
lounge, receptionist 

Personnel: Sales personnel from To 
ledo and San Francisco general offices 
and branches. Representatives of pack- 
aging research and merchandising di 
visions and public relations department 


SANNER/PACKER 
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Owens-Illinois, 

Paper Produc?s Division 206 

Exhibit: Corrugated packaging es- 
pecially designed for the canning in- 
dustry 

Personnel: Representatives from 
branch and regional sales offices 


The Pfaudler Co., 

div. of Pfaudier Permutit, Inc. 34 

Exhibit: Six-station and ten-station 
rotary piston fillers and C-12 gravity 
flow filler. The Pfaudler RP-210 filler 
will be introduced: 300 containers per 
minute with one-hour change-over of 
can height 

Personnel: H. Tahlor, W. Pheteplace, 
B. T. Clarke, F. B. Morris, H. J. Lam- 
bert, A. H. Zillner, W. Roth, J. T 
Stigler 
Productive Equipment Corp. 17 
Pure Line Seeds, Inc. 237 

Personnel Dave H Bolingbroke, 
Floyd Trail, Don Bolingbroke 
W A. Rice Seed Co. 59 
Rietz Mfg Co. 55 

Exhibit: Rietz Extructor designed for 
reducing large frozen blocks of meat, 
eggs, vegetables, etc. Rietz Angle Dis- 
tegrator for high-speed finishing of fruit 
nectars, concentrates, etc 

Personnel: Marshall Hobson, Robson 
B. Dunwody, John R. Meidinger, Arch 
B. Dunwody, Carl B. Schreffler, War- 
ren S. Enochian 
Robbins & Myers, Inc. 58 

Exhibit: Moyno pumps in. stainless 
steel and standard construction. 

Personnel: F. H. Grim, sales mgr.; R. 
H. Colbert, asst. sales mgr.; G. H. Zim- 
mer, chief engineer; O. W. Crabbs, dist. 
mer. 
A. K. Robins and Co., Inc. 21 

Exhibit: Thermotic blancher, Even-Flo 
regulator, roller type high pressure 
washer with, circulating pump, tank and 
drain reel, pickle strip cutter with new 
universal head, pickle trimmer, multi- 
purpose slicer for mushrooms, shaker- 
grader 

Personnel: Robert A. Sindall, Jr., presi- 
dent; Louis E. Kibler, Sr., exec. v-p; Le- 
Roy Kibler, sales engineer; Louis fF 
Kibler, Jr sales engineer; Arnold 
Brodsky, sales engineer; M. K. Gunzen- 
hauser, mgr. New York office; Stephen 
Lewis, sales and service 
Rogers Bros. Seed Co. 233 

Exhibit: Information on new varieties 
of peas, Deans and corn. The Food Prod 
ucts Division will have a display of its 


processes and products 
R. K. Rose, pres.; T. T. 
Wm. C. 


Personnel 
Hopkins, v-p of Seed Div.; 
Parker, v-p of Food Prod. Div 

71 
transparencies show- 


Rust-Oleum 
Exhibit: Color 


NEW CLIPPER CLEANER in the A. T. Ferrell 
booth was test run during 1958. 


for February, 1959 


ing typical applications of rust pre- 
ventative products. New Rust-Oleum 
Heavey-Duty Chemical Resistant Coat- 
ings specially formulated for maximum 
resistance to many types of chemicals and 
alkalies 

Personnel: Erwin G. Randt, Paul Mof- 
fit, James B. Carse 
Sanfax Co. 

Exhibit: Featuring Sanfac D-73 an 
order-control product. A new, non-toxic 
insecticide and a heavy-duty, gasoline 
fogging unit will be introduced. 

L. Schuler A.G. 22-23 
Scientific Dispensing Co. 30 
Scott Viner Co. 3 

Exhibit: All new E1-1000 Scott Vege- 
table Washer, new Bulk Loading auto- 
matic dump cart 

Personnel: Frank H. Copeland, George 
A. Knorr, Bob Stark, Art Bausch, Char- 
lie Copeland, Mead Carmichael, Jr., 
S. R. “Pete” Carmichael, Ed Vangen, 
C. H. “Cap” Hilton, S. L. Thompson. 
Shuttleworth Machinery Corp. 79 

Exhibit: Completely adjustable can 
unscrambler will be in continuous op- 
eration throughout the show. Also the 
Model 7 crate unloader 

Personnel: ( 4. Shuttleworth, Wil- 
liam M. Myers, Roland Pearson. 
Simplicity Engineering Co. ay 

Exhibit: Multi-purpose screen, used 
primarily in pickle industry but adapt- 
able to many foods 

Personnel: Wayne P. Green, George 
Judson and Bob Gilbert 
Standard Metal Products Co. 63 
Wm. J. Stange Co. 207 

Exhibit: Glass and metal packed food 
items. Limited display of seasonings ap- 
plicable to canning, and descriptive liter- 
ature 
Sunkist Growers 225 

Exhibit: Products of customers who 
use citrus products in food manufacture. 
Literature on role of citrus in flavor, 
texture, etc 

Personnel: L. C. Gallagher, J. P. 
Haman, D. R. Thompson, H. W. Thomp- 
son, D. F. McMillen, O. K. Burman, 
J. A. Finley, C. W. Lindsay, E. L. 
Rhoads, W. A. Delaney, C. A. Lock- 
wood, John Livingston, FE. S. Chrapla, 
H. J. Klos, R. L. Austin, D. E. Pritchett. 


Taylor Instrument Companies 2 

Exhibit: Sanitary type flow metering 
using new volumetric differential pres- 
sure transmitter. Retort control system, 
filler bowl level control demonstrated. 

Personnel: L. L. Forward, v-p & gen. 
sales mgr.: G. F. Barnum, Div. sales 
mer.: A. J. Lintz, mgr. canning sales; 
B. G. Cook, application engineer; R. B. 
Reynolds, mgr. Chicago office. Also, 
Field Engineers R. L. Anderson, F. G. 


SPOT LABELING up to 320 bottles per min- 
ute on Economic Machinery World labeler. 


Barclay, J. B. Hamilton, C. W. Ohgren, 

J. W. Ryan. 

Tygart Valley Glass Co. 208 

The United Co. 54 
Exhibit: Annual corn cutting will have 

three sections, 80 samples from seed 

companies showing varieties in all styles; 

100 canner samples with TUC-cut whole 

kernel and creamogenized corn; 30 packs 

from TUC's research program. Corn 
cutter, rod shaker, TUC Cremaker, 
mixer, husker, other equipment. 

U. S. Bottlers 29 
Exhibit: Liquid filling equipment. 
Personnel: I. H. Risser, pres.; C. R. 

Otters, sales mgr.; L. R. Hiland; Dwight 

Landreth; Watts King; T. L. Hoshall. 

U. S. Steel Corp. 245 

Urschel Laboratories, Inc. 31 
Exhibit: Model RA Dicer, Model C¢ 

potato chip cutter, Model OV slicer with 

crinkle cut knives, Model GK strip cut 
ter, Model G dicer, Model H dicer and 

Model CKG circular knife grinder. 
Personnel: Joe Urschel, Gerald 

Urschel, Kenneth Urschel and other 

company executives. 

Lansing B. Warner, Inc. 242 
Exhibit: Hospitality booth for visitors 

to relax and discuss matters on fire in- 

surance and prevention. 

Personnel: J. E. Warner, M. R. Feeney, 
N. H. Tobey, M. R. Eddy, N. ¢ 
Barnard, A. W. Peterson, K. E. Hiller, 
J. A. Witt, R. R. Ludwig, E. Werner, 
G. F. Binder, S. T. Whiteford, H. M. 
Wollum. 

Washburn-Wilson Seed Co. 239 
Exhibit: Sales and research consulta 

tion with canner customers. No merch- 

andise. 

Personnel: Robert T. Felton, pres. and 
gen. mgr.; W. K. Markley, midwest and 
East representative; Walter EF. Wilson, 
Western representative and mgr. of Seed 
Dept. 

Waukesha Foundry Co. 37 
Exhibit: New white rubber impeller 

pump, stainless steel castings 

Personnel: G. F. Colvin, C. E. Schick, 
R. E. Holtgrieve, W. Realini, G. R. Funk, 
J. W. Weaver, R. R. Watt, C. S. Wright, 
Clyde Monda, H. V. Schnitzler, R. D. 
Wright. 


Westinghouse Electric Corp. 70 


White Cap Co. 200 

Exhibit: 4000 packages showing latest 
features of package, label and closure 
design will be classified by commodity 
markets. Low vacuum discriminator and 
high pickle ejector. A new closure for 
tumbler packages 

Personnel: Sales representatives from 
offices in New York, Philadelphia, At- 
lanta, Rochester, Cincinnati, Chicago and 
San Francisco. 


DUPLEX SLITTER of Bliss, will handle sheets 
up to 36 in. square, 45 per minute. 


43 





CATSUP GOES 


Whether you spell it catsup, ketchup, or catchup— 


the No. 1 condiment’s No. 1 cap is now the '4-turn Twist-Off 


The catsup labels shown below represent some of 
the hundreds of brands which now boast Vapor- 
Vacuum Twist-Off Caps. 

Here is a flood of top national brands, regional 
brands, leading chain brands—in a coast-to-coast 
line-up which clearly demonstrates these three facts: 

First, shoppers themselves have registered a 
powerful preference for the ease and convenience 
of the Vapor-Vacuum Cap. The surveys predicted 


this—and experience has confirmed it. 


Second, chains, observing this consumer prefer- 


ence, are giving the shopper what she wants. 


Third, packers see all this, and more, too. They 
know the great advantages of the Vapor-Vacuum 
Seal from the standpoint of protection and pro- 
duction efficiency. They know that the Twist-Off 
is a true Vapor-Vacuum Seal, with all the fine 
qualities this famous name implies. 

The result—a new, modern era in catsup pack- 
aging, with consumers, merchandisers, and packers 
all gaining substantial advantages. 


WHITE CAP COMPANY 


A SUBSIDIARY OF CONTINENTAL (C CAN COMPANY 
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NSBA By-laws Amended 
To Include New Rule 

Firms wishing to join the National 
Shrimp Breaders Assn. must have 
U. S. Department of the Interior in- 
spection under the Breaded Shrimp 
Standards. The board of directors have 
amended the association's by-laws to 
include the new.requirement 

Members of the NSBA are: AI- 
berti Seafoods, Inc., Harlingen, Texas; 
Dover Frozen Foods, Dover, Fla 
Florida Frozen Food Processors, Inc.; 
Joe Grasso & Son, Harlingen; Gold- 
hill Food Corp., Pontchatoula, La.; 
Ocean Products, Inc., Tampa, Fla.; 
Rubenstein & Sons, Inc., Dallas, Texas; 
Shrimp Processors Co., Costa Mesa, 
Calif., Trade Winds Co., Brownsville, 
fexas and Thunderbolt, Ga.; Western 
Shell Fish Co., Harlingen 


AAAS-Campbell Award 


During the annual meeting of the 
American Association for the Ad- 
vancement of Science held in Wash 
ington, D. C., the AAAS-Campbell 
Award for Vegetable Research was 
presented to Dr. Karl Maramorosch, 
Rockefeller Institute of Medical Re- 
search, N. Y. This award was estab- 
lished last year by Campbell Soup Co 
Dr. Maramorosch $1,500 
and a bronze medal 


received 


Two Processing Firms Merge 
Victor H.. Heller, president, Vita 
Food Products, Inc., N. Y., has an- 
nounced the merger of his company 
with Mothers Food Products, Inc., of 
Newark, N. J According to Mr 
Heller, Mothers Food Products will 
remain under the direction of Bernard 
and Jesse Goodwin, co-founders of the 


firm 


New Chicago Area Plant 
Home Juice Co. recently opened a 
At the 


plant, fresh oranges are squeezed to 


new plant in Melrose Park, Ill 


make an orange juice drink that is 
delivered daily to homes and stores in 


the Chicago area 


4-H Clubs Honored 

National 4-H Club Week will be 
observed throughout the United States 
trom March | to 8 in 1959. Six mem- 
bers, representing the more than 
90,000 clubs, will visit Washington 
D. C., to give the President and Con 
gress a personal report on the head 
heart-hands-health organization which 
is recognized for its benefits both to 
agriculture and to the farm youth of 
America. 


INDUSTRY NEWS 


Star-Kist To Build 
Plant in Puerto Rico 

Star-Kist Foods Inc., Terminal 
Island, Calif., announced plans for a 
$2,700,000 tuna fish cannery in 
Puerto Rico. The plant will turn out 
30 million pounds of canned tuna 
fish each year when in operation. 

The fish cannery will be located on 
a three-acre site in Mayaguez, a major 
port city on the West Coast. It will 
consist of a 88,200 sq. ft. processing 
plant, a 21,000 sq. ft. warehouse and 
a 10,800 sq. ft. cold storage plant 
Facilities will also include a fishing 
fleet and pier. 


New Plant in Georgia 

Continental Can Co. will soon begin 
construction of a plant near Augusta, 
Ga. The plant will occupy a 2600- 
acre site on the main line of the Cen- 
tral of Georgia Railway, 11 miles 
south of Augusta. It will produce 250 
tons of bleached sulphate paperboard 
and paper a day. 


Expansion Plans 

The H. P. Cannon & Co., Inc., plant 
at Dunn, N. C., which was established 
in 1954, will be expanded in 1959 
with increased plant facilities and in- 


creased purchases of produce 


Men in the News 


Dr. R. E. Greenfield, vice president 
manufacturing, A. E. Staley Manu- 
facturing Co., Decatur, Ill., will retire 


March 1, after 33 years with the com- 
pany 


G. E. White 


James D. North and George E. 
White have been promoted to the new 
ly created positions of assistant general 
manager of the Birds Eye div. of Gen- 
eral Foods Corp., White Plains, N. ¥ 
Mr. North is assistant general mana 
ger, marketing, in charge of advertis 
ing and merchandising, product man- 
agement, sales, special and contract 
sales, institutional sales, market serv- 
ices, research and development, and 


new products. Mr. White is assistant 
general manager, operations, in charge 
of production management, produc- 
tion scheduling, production engineer- 
ing, quality control, horticultural re- 
search, and purchasing 


Frank Armour, Jr. Leonard Pfaelzer 


H. J. Heinz, Hl, grandson of the 
founder, was named chairman of the 
board, H. J. Heinz Co. He continues 
as chief executive Frank 
Armour, Jr. became president and 
chief operating officer. He had been 
president of Heinz 
world operations B. Dent Graham, 
formerly vice president in charge of 


officer 
executive vice 


marketing, was named executive vice 
president in charge of United States 
domestic business 


Leonard Pfaelzer has been elected 
president of Pfaelzer Brothers, Inc., 
Chicago. Mr. Pfaelzer succeeds his 
brother, Ellard Pfaelzer, who has been 
elected to the newly created post of 


vice chairman of the board. 


George D. Bryson was named vice 
president for planning international 
development of General Foods Corp. 
James P. Delafield will succeed Mr 
Bryson as vice president in charge of 
General Foods international division. 


George W. Aljian was elected vice 
president in charge of purchasing, 
traffic, and distribution and planning 
and statistics for the California & 


Hawanan Sugar Refining Corp 


Iwo new members were elected to 
the board of directors of the Camp- 
bell Soup Co. Camden, N. J. They are 
Kenneth C. Towe, former chairman 
and president of American Cyanamid 
Co. and George D. Woods, chairman 
of First Boston Corp 


H. J. “‘Herb’’ Hunt recently retired 
as manager of the Frederic, Wis. plant 
of Stokely-Van Camp, Inc. Gordon 
Johnson of Frederic has been named 


plant manage! 


William H. Parshall has been ap- 
pointed manager of advertising for H 


J. Heinz Co. James E. Hamilton suc- 
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Extra Sates Appeal for Fruit Juice Blends! 


@ “Vitamin C EnrIcHED” on your 
label is a big attention-getter in the 
market. It alerts today’s health-con- 
scious shoppers to added nourish- 
ment and extra value. 

If you have a line of fruit juice 
blends, why not cash in on this grow- 
ing profit opportunity? The cost is a 
mere fraction of a cent per: ait and 
Pfizer supplies vitamin C (ascorbic 


acid) in convenient easy-to-handle 
forms. Of added importance, Pfizer 
Ascorbic Acid provides protection 
against color and flavor fading that 
may result from oxidation during 
shelf life. 

Let Pfizer, a leading producer of 
vitamins for 20 years, help you score 
a competitive advantage with vita- 
min C fortification. 





Science for the 
World’s Well-Being 


Quality Ingredients 


for the Food Industry 
for Over a Century 











CHAS. PFIZER &CO., INC. « Chemical Sales Division « 630 FLUSHING AVENUE, BROOKLYN 6, N. Y. 


Branch Offices: Clifton, New Jersey « Chicago, Iilinois *« San Francisco, California * Vernon, California « Atlanta, Georgia « Dallas, Texas 





ceeds him as manager of product 


marketing 


Arthur W. Lundell was promoted 
from advertising manager to vice pres- 
ident in charge of advertising and mar- 
keting of ReaLemon-Puritan Co., San 
Fernando, Calif. 


Frank Janes was promoted to in- 
dustrial and chemical sales representa- 
tive in the Pittsburgh area of A. E. 
Staley Manufacturing Co., Decatur, Ill. 
David Gullette will succeed Mr. Janes 
as sales supervisor in the chemical de- 
partment in the Decatur office. 


Charles B. Broeg has been appoint- 
ed director of technical services for 
the American Molasses Co., New 
York City. 


C. W. Lantz was appointed general 
sales manager of Durkee Famous 
Foods, Cleveland, Ohio, a division of 
The Glidden Co. W. M. Cochran was 
appointed research and technical serv- 
ice director for the division and David 
D. Joyce was named sales manager, 
distributor products. All three will be 
headquartered at the division's Service 
Center in Chicago. 


Wright H. Prickett Jr. was named 
sales manager of the Northwest region 
of Atlantis Sales Corp., a subsidiary 


of R. T. French Co. Wesley W. Van 
Meter was elected a director of both 
R. T. French and Atlantis. Oscar L. 
Westgate, vice president and advertis- 
ing manager of Atlantis, was named 
vice president in charge of advertising 
for French. 


H. J. Nederman 


John T. Menzies, Jr., president, 
Crosse & Blackwell Co., Baltimore, 
Md., was appointed a director of the 
Baltimore branch of the Federal Re- 
serve Bank of Richmond, Va. 


J. 7. Menzies 


Harold J. Nederman was appointed 
to the newly created position of ad- 
ministrative assistant to the president, 
Lewis Hirsch, Hirsch Bros. & Co., 
packers of Paramount Foods. Mr. 
Nederman comes to the firm after 17 
years with H. J. Heinz Co. 


Charles E. Harris, formerly a part- 


ner with Nagy Harris Sales Co., is now 
associated with Henry Kilian, Inc., 
food brokers, New York, N. Y. 


Harry A. Bullis, chairman of the 
board, General Mills, Inc., Minne- 
apolis, Minn., has resigned his posi- 
tion. He will continue as a member of 
the board and executive committee. 


Robert |. Garver is the new man- 
ager of market development for Birds 
Eye Division of General Foods Corp., 
White Plains, N. Y. 


Obituaries 

Raymond E. Shilling, 9, president 
and major stockholder since incorpora- 
tion in 1948 of Shilling Bros., Inc., 
Finksburg, Md., died of lung cancer 
recently. Mr. Shilling is survived by 
his wife, Maude, and four children. 


Montgomery Phister, 61, vice presi- 
dent and secretary of the Van Camp 
Sea Food Co., Terminal Island, Calif., 
died recently. Mr. Phister served as a 
member of the NCA’s Fishery Prod- 
ucts Committee and was its chairman 
in 1958. He had been elected to the 
NCA board of directors in 1957. He 
was a leader in helping the industry 
in its relationships with various gov- 
ernment agencies, both federal and 
state. 


Scott Hydraulic Pressure Blancher 
\\ Gives you 6 Big Advantages 





SANITATION: Easily sterilized within minutes . . . no 
sharp corners or cracks for foreign matter to collect. 


FLEXIBILITY: May be installed anywhere . .. floors, ceil- 
ings or walls! Large capacity; any length of blanch. 


UNIFORM BLANCH: Commodity immersed in bianching 
water at all times. Sensitive air operated control, de- 
signed exclusively for the tubular blancher maintains 
accurate water temperature automatically. 





CLEANER PRODUCT: Product in clean, running water. 
Sprays give final rinse. Helps remove leaf and dirt 
particles. 


SHORTER BLANCHING TIME: Commodity is blanched 
under pressure resulting in shorter blanching time, 
better color, flavor, quality’ 


STEAM ECONOMY: Blancher is totally enclosed... steam 
cannot escape; starting time reduced to minimum. 


The Scott Hydraulic Pressure Blancher gives you the things important to 
economic operation and a high quality product. Time tested and approved 
through years of service in plants everywhere. Write today for complete 
information and detailed literature 


THE 
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for Special Effects in Canned Foods 


Special Starches from National simply stabilize or thicken. Nothing else! As 
stabilizers they never cloud color, never mask flavor. As thickeners they maintain 
viscosity characteristics even after extended storage. The result is these six spe- 


cial effects: 


e Full Natural Color e Full Flavor ¢ Smooth Creamy Flow 


© Uniform Viscosity © Shelf Life Stability @ Breakdown Resistance 


These unusual starches are refined from corn, amioca or tapioca. They improve 
canned foods that range from soup to dessert. We'd like to show you how. Just 


write, including a description of your product or problem. 


National 


STARCH PRODUCTS INC. 


Avenue, Chicago 32 * 735 Battery Street, San Francisco 11 





SANDVIK 


“Tru-Track” 
STEEL BELT 
CONVEYOR 


GIVES 


“ ..Faultless 
Operation’ 


ON THIS 
PACKING LINE 


, 


Von's Grocery Co. in Los 
Angeles has two Sandvik “Tru 
Track” stainless steel belt con 
veyors. Here are some excerpts 
from a letter Von's wrote to Sand 
vik after the conveyors had oper 
ated for @ year 

in constant use giving 
us absolutely faultless operation.” 

“Our Manager, Bill Madison, 
says they are the best equipment 
in the plant owing to the fact that 
they are so easily cle aned and the 
belt runs perfectly straight at all 
times regardless of the weight it 
carries - 








‘Tru-Track Steel Belt > 


Design } V" Rope 
Principle ~ 


Sheave 











SANDVIK 








STEEL 


~ itm SANDVIK 
CONVEYORS STEEL, INC. 


Steel Belt Conveyor Department 
1702 Nevins Road, Fair Lown, New Jersey 
® Cleveland ® Detroit 
® Chicago ® Los Angeles 
IN CANADA, Sandvik Conadion Lid 

P.O. Dr. 1335, Mont. 9, P.O 
LOS ANGELES OFFICE 


§ } ss10s 3338 South Molt Ave. * RA 3-9116 
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Aerial Photos Can Spot 
Infected Crop Areas 

Aerial photos made from 10,000 ft. 
can detect infected areas missed by 
trained observers on ground 10 ft 
away. Infrared, color, panchromatic 
films are used 

Same methods could be used from 
planes to distinguish soil and mineral 
types, plant species, water depths, and 
to detect timber stands that may have 
epidemic-sized disease or insect at- 
tacks. Technique was developed by 
National Research Council's Com- 
mittee on Plant and Crop Ecology, 
headed by Dr. Robert N. Colwell. 


A. Mason DuPre, Jr. was appoint- 
ed assistant to the administrator of 
the Agricultural Research Service. Mr. 
DuPre formerly served as special as- 
sistant to the director and assistant di- 
rector of the Southern Utilization Re- 
search and Development Div., New 
Orleans, La 


Mark P. Malkovich was appointed 
to the Technical Product Department 
of Morningstar-Paisley, Inc., New 
York City. Mr. Malkovich will be 
mainly involved with the development 
of new products for markets not 
previously covered by M-P 


Dr. Albert L. Elder, director of re- 
search for Corn Products Co., Argo, 
Ill., will head the American Chemical 
Society during 1960. He will succeed 
Dr. John C. Bailar, Jr., who will serve 
as president of the ACS during 1959 


Dr. Paul L. Day, biochemist of the 
University of Arkansas School of 
Medicine, was appointed scientific di 
rector of the U. S. Food and Drug 
Administration. He will act as the 
staff arm of the George P. Larrick 
Food and Drugs 
directly with FDA 


Commussioner of 
and will work 
scientists in the designing of exper 
mental programs 


For |.F.T. Sections 
Calendar of Meeting Dates 


Western 

Nor. Calif.: Feb. 12, The Cottage, Oak 
land, Dr. James Evans, American 
Maize Products Co., on “Corn Syrup 
Technology.” 


Eastern 

New York: Feb. 18, at Brass Rail, Mr 
Lloyd E. Slater, Foundation for In 
strumentation Education & Research, 
Inc 

Northeast: The Massachusetts Institute 
of Technology Faculty Club will hold 


its meetings the third Tuesday evening 
of each month—Nov. through May 

Philadelphia: Feb. 3, Dr. John Sharf, 
R&D Center, Armstrong Cork, on “Ef 
fects of Nuclear Explosions on Pack 
aged Goods and Beverages.” 

Philadelphia: Mar. 3, Plant tour of La 
Rosa Food Products, limit—70, dinner 
at 6 p.m.—spaghetti & pizza 

Philadelphia: May 5, Mr. John J. Mit- 
chell, cannery superintendent, Key- 
stone Mushroom Co., on “The World 
of Mushrucms.” 

Midwest 

Chicago: Feb. 9, tour of new food lab- 
oratory and other facilities of Int 
Minerals & Chem. Chorp., Old Or- 
chard Rd., Skokie, Ill 

St. Louis, Mo.: Feb. 16, plant tour of 
Union Starch & Refining Co., Granite 
City, Hl 

St. Louis, Mo.: March, food technology 
short course, University of Missouri. 

$t. Louis, Mo.: April 15, at Hotel Gates- 
worth, Howard L. Stier, director, Div. 
of Statistics, National Canners Assn.., 
on “Practical Applications of SQC in 
Food Processing.” 

Southern 

Mexico: First Tuesday of each month 
For time and place phone Walter E 
McAllister, Mexico City 11-90-00 

Texas: Feb. 6, at Ben Milam Hotel, 6:30 
p.m., Ray B. Wafefield, president-elect 
of the national section, on “Why In- 
dustry Needs Well Trained Food Tech- 
nologists.” 


1.F.T. Sections Name 
Officers For 1959 


Philadelphia Chairman Norman 
Kramer, bacteriologist, U. S. Food 
& Drug Administration; vice chair- 
man—Richard Mullan, asst. man- 
ager, Food Processing, American 
Stores Co.; secretary—Fred B. 
Jacobson, consultant, Consultants in 
Foods & Sanitation; treasurer—Dr 
I. Murray Cooper, director, Insect 
Control & Research, Inc.; councilor 

Dr. f F. Kohman (retired). 
Nominations are made in April and 
elections are held in May 

Texas—Chairman K. K. Keneaster, 
Converted Rice, Inc., Houston; vice 
chairman—M. A. Cross, Foremost 
Dairies, Houston; secretary-treasur 
er—Miss Lanell Irvin, Texas Agri- 
cultural Experiment Station, Dept 
of Rural Home Research, College 
Station; councilor—Dr. Edward f 
Burns, Dept. of Horticulture, Texas 
A & M College, College Station 
Election of officers for 1960 will be 
held in November, 1959, and in- 
stallation of these officers will be in 
December 

Indiana Chairman Lee Truman, 
Indianapolis; chairman-elect—Gale 
Ammerman, Horticulture Dept., 
Purdue University, West Lafayette; 
secretary - treasurer Miss Verna 





metromatic... 
when you need it! 


Glass container coming up... and on time! Service is the big plus, the big difference at Metro... 


and that’s not lip service. Behind this service is an understanding of your needs, so that we can 
consistently furnish containers that better fill these needs. You name it, and we have it: a world 
of bottles and jars that result from alert research, marketing know-how, and fast-moving facilities 


in major markets. That’s metromatic . . . the “short order” service that serves you to perfection. 


<M) MANUFACTURERS OF QUALITY GLASS CONTAINERS 


Ni ET i? O G i A sS Metro Glass Company, Incorporated, 
General offices: Jersey City, N. J. 








This new liquid filler is representative of a 
new series of Horix HF gravity fillers, de- 
signed for handling any liquid in any type 


Horix features such as non-aeration ol 


_. at the CANNER’S SHOW 
HORIX WILL DISPLAY 


The Finest Liquid 
Filler ever Built 








WHAT'S NEW ABOUT IT? 


ss f ; gh 
© 60)” Pitch Diameter (48 valves for new his 
speeds) 
‘onize r DOW- 
® New Fluid Drive with synchronized air pt 
v é 


ered brake 


@ Automatic 
control 


Supply Valve for positive product 
@ Electronic Safeties 
on 


@ Automatic Lubricatt 


@ Quick Change Parts 


PRODUCTION SPEEDS — 
CANS and BOTTLES 


® Fruit Juices—600, 202 cans per minute 
® Whiskey 


245 fifths per minute 


J fi. 27. 5 
Anti-Freeze—150 gallon cans per minute 


BOOTH NO. 


13-15 


FEBRUARY 


20-23, 


no overflow and return system 1959 


p. | @h> mp < 


MANUFACTURING CO. + PITTSBURGH 4, PA 


Retained in each are outstanding 


McCallum, Stokely-Van Camp, Inc., 
Indianapolis; councilor—L. F. Rut 
ledge, Stokely-Van Camp, Inc., In- 
dianapolis; advisor (past chairman) 
Seb Davin, Indianapolis. New of- 

ficers will be elected June, 1959 

Wisconsin Chairman Dr. K. G 
Weckel, University of Wisconsin, 
Madison; chairman-elect Oswald 
Freund, Red Star Yeast & Products 
Co., Milwaukee; secretary-treasurer 

Dr. Andrew C. Rice, University 

of Wisconsin; member-at-large—Dr 
John Birdsall, Wisconsin Alumni 
Research Foundation, Madison; sec- 
tion counselor Ara O. Call, West- 
ern Condensing Co., Appleton 
Election of officers was held in No- 
vember, 1958 

Northeast—Dr. E. R. Barron, frozen 
food buver, First National Stores 
Dr. E. E. Anderson, food technolo 
gist, Flavor Laboratory, Arthur D 
Little, Inc.: Earl McFee, director of 
Gorton’s Laboratory, Gorton’s of 
Gloucester, Inc.; Dr. J. T. R. Nick 
erson, professor of Food Technol- 
ogy, Food Technology Dept , M.LT. 
Elections will be held the last meet- 
ing in May. New officers will as- 
sume their duties in the fall 

Great Lakes — Chairman— Francis J 
Erickson, chief chemist, Michigan 
Fruit Canners, Inc., Benton Har- 
bor: vice chairman—Joseph Adams, 
Cleveland, Ohio; treasurer—Paul A. 
W olf, Biochemical Research De- 
partment, The Dow Chemical Co., 
Midland, Mich secretary I J. 
Pflug, associate professor of Agri- 
cultural Engineering, Michigan 
State University. Election was held 
early in October, 1958 and the of- 
ficers will hold office from January 
1, 1959 to December 31, 1959. 

St. Louis, Mo.—Chairman—Boris Mil- 
ler, Barry - Wehmiller Machinery 
Co.; chairman-elect Marcus I 
Wegner, Pet Milk Co.; secretary 
A.C. Roland, Roland Industries; 
treasurer—Paul Aldrich, Krey Pack- 
ing Co.; councilor—Mr. Wegner 
Installation of new officers will be 
held in May, 1959 

Pittsburgh Chairman George | 
Reymann, technical director, Stoner 
Mudgé Co., Div. of American Mar- 
ietta Co.; vice chairman—Aner N. 
Laubscher, chief, Chemical-Metal- 
lurgy Div., Applied Research Lab- 
oratory, U. S. Steel Corp., Monroe- 
ville; secretary-treasurer—Brian A. 
Burke, technologist, Applied Re- 
seach Laboratory, U. S. Steel Corp.; 
national councilor—Imri J. Hutch- 
ings, manager, Food Research, Re- 
search & Quality Control Div., H. J 
Heinz Co New officers will be 
elected May, 1959. The vice chat 
man automatically succeeds the 


chairman 
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Mrpares 


Let’s talk about ONE can- 
not millions! 


That important first can Mrs. Consumer 
buys for the first time. 

Will she become a repeat customer, a 
booster or a knocker? Will your invest- 
ment in labels, salesmen, advertising, 
merchandising be well spent or money 
down the drain? 

It all depends on the contents of that first 
can tried. Can you be sure it represents 
your quality specifications? 

When your product is Schuckl-packed, 
the answer is an emphatic “yes”... for 
with us quality control takes number one 
priority — always! 





SUNNYVALE 
CALIFORNIA 


SCHUCKL & CO. INC. 


... where quality is the number one ingredient 
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Home Makers Guild 
Conducts Pickle Survey 


The Home Makers Guild of Amer- 
ica recently conducted a consumer 
study on pickles for Owens-Illinois 
Glass Co. The study showed that more 
families are eating pickles more fre- 
quently than they did five years ago; 
and more women are buying pickles 
rather than making their own. 

A similar study was conducted in 
1953, and comparisons between the 
two appear throughout the summary 
Owens-Illinois is offering the study to 
the pickle industry in an effort to 
develop ideas for the promotion of 


pickles 


Prepared Foods Campaign 
Features Master Chef 

The Birds Eye Div. of General 
Foods Corp., White Plains, N. Y., 1s 
marketing its line of prepared foods 
nationally under the banner of Birds 
Eye’s Master Chef Albert. The com 
pany will promote its line in national 
advertising campaigns and with spe- 
cial in-store promotional material 

Under their master chef's direction, 
Birds Eye recently introduced four 
new pre-cooked items: Filet Regale 
(a fish dish), French Fried Onion 
Rings, Chicken and Noodle Casserole 
fortwo, and Macaroni and Cheese for 


Iwo 


Cartoon Character To 
Promote N. J. Asparagus 

A cartoon character called “Gus” 
(short for Asparagus) has been adopt- 
ed as a promotional symbol by the 
New Jersey Asparagus Council, Inc 
The council is conducting a joint re- 
search-promotion campaign for aspar- 
agus growers and processors in South 
Jersey 

Campaign funds were voluntarily 
contributed by growers. Their contri- 
bution was matched by the area’s two 
leading processors—P. J. Ritter Co., 
and Seabrook Farms 


Sunshine Jar Promotion 

The Prune Advisory Board launch- 
ed its “Sunshine Jar” promotion in 
January. The jar was offered in ads 
which appeared in the Ladies’ Home 
Journal and on the Dave Garroway 
“Today” show, over the NBC-TV net- 
work. The ads will be repeated in 
March. The yellow jar is designed to 
influence homemakers to serve prunes 
in more varied ways and oftener by 
having a prepared supply on hand 


The George Washington cherry tree legend 
is being re-enacted as a reminder of Noa- 
tional Red Cherry Week, Feb. 15-22. Climax- 
ing the week will be the 27th Annual No- 
tional Cherry Pie Baking Contest to be held 
at the Sheraton Hote! in Chicago, Feb. 19 


Merchandising Calendar 

Jan. 29-Feb. 7: Nat'l. Kraut and Frank 
furter Week (Nat'l. Kraut Packers 
Assn., 202 S. Marion St., Oak Park, 
Ill.) 

Feb. 1-Mar. 31: Good Breakfast months 
(Am. Bakers Assn., 20 N. Wacker 
Dr., Chicago 6, IIL.) 

Feb. 5-14: Kraut & Frankfurter Week 
(Nat'l. Kraut Packers Assn., 202 S 
Marion St., Oak Park, Ill.) 

Feb. 6-21: Take Tea & See Weeks 
(U. S. Tea Council, 500 Sth Ave., 
New York 36, N. Y.) 

Feb. 11-Mar. 29: Lent 

Feb. 12-22: Nat'l. Pimiento Week (Assn 
Pimiento Canners, 810 Walter Bldg., 
Atlanta 3, Ga.) 

Feb. 14; St. Valentine’s Day 
tine’s Day Council, 124 E 
New York 16, N. Y.) 

Feb. 15-22: Nat'l. Red Cherry Week 
(Nat'l. Red Cherry Institute, 35 FE 
Wacker Dr., Chicago 1, Ill.) 

Feb. 15-28: Nationally Advertised Brands 
Weeks (Chain Store Age, 2 Park Ave., 
New York 16, N. Y.) 

Feb. 28-Mar. 7: Nat'l. 4-H Club Week 
(U. S. Dept. of Agr., Fed. Ext. Serv- 
ice, Washington 25, D. C.) 

Mar. 1-7: Nat'l. Peanut Week (Nat'l 
Peanut Council, DuPont Circle Bldg., 
Washington, D. ¢ 

Mar. 8-14: Girl Scout Week (Girl Scouts, 
830-3rd Ave., New York 22, N. Y.) 

Mar. 15-21: National Rice Week (Rice 
Industry Committee, P.O. Box 6406, 
Houston 6, Texas). 

Mar. 17: St. Patrick's Day 

Mar. 22: Palm Sunday. 

Mar. 22-29: Camp Fire Girls Birthday 
Week (Camp Fire Girls, 16 E. 48th St., 
New York 17, N. Y.) 

Mar. 27: Good Friday. 

Mar. 29: Easter Sunday. 

Mar. 29-Apr. 4: Honey for Breakfast 
Week (Am. Honey Institute, 114 No. 
Carroll St., Madison 3, Wis.). 


(Valen- 
40th St., 


Heinz Launches 
Concentrated Tomato Juice 

H. J. Heinz Co. announced the na- 
tional distribution of a new product 
Heinz Concentrated Tomato Juice 
Packaged in a 6% oz. can, the con- 
centrate will produce 1% pints of 
ready - to- drink tomato juice when 
mixed with three cans of water 

The concentrate is made exclusive- 
ly from tomatoes grown in California's 
San Joaquin Valley. These tomatoes 
have a low acid and high sugar con- 
tent. In preparing concentrated juice, 
75 of the water content is elimi 
nated. Thus, a tremendous saving 1s 
realized in packaging and shipping 

About a year ago, a standard proc- 
ess was agreed upon and Heinz began 
test-marketing the product. Heinz Con 
centrated Tomato Juice was finally 
selected as the name which most aptly 
described the new “variety,” and labels 
with full color illustration of ripe 


tomatoes are used 


Packers Attend NAWGA 


One-Day Conference 

The National-American Wholesale 
Grocers’ Assn. held a one-day confer- 
ence last month at the Hotel Schroeder 
in Milwaukee, Wis. The conference, a 
to NAWGA’s Cash & 
9. 


preliminary 
Carry Seminar scheduled for Feb 
11 at the Edgewater Beach Hotel in 
Chicago, dealt with “opportunities for 
mass sales and plus profit through cash 
and carry merchandising and promo- 
tions.” 

Among the participating companies 
were: American Home Foods; Cali- 
fornia Packing Corp.; Hawaiian Pine 
apple Co.; H. J. Heinz Co.; George 
Hormel Co.; Lever Bros.; Libby, Mc- 
Neill & Libby; McCormick & Co.; Na- 
tional Biscuit Co.; Pet Milk; Pills- 
bury Mills, Procter & Gamble Co.; 
Rath Packing Co.; and Swift & Co 


Hot Chocolate Milk Promotion 

Approximately four million sample 
bags of Kraft Miniature Marshmal- 
lows are being attached to cartons of 
chocolate milk during January and 
February as Kraft Foods joins the Hot 
Chocolate Milk promotion of the 
American Dairy Assn 


Canned Pea Promotion 

The National Canned Pea Council 
is sponsoring a nationwide promotion 
for the current canned pea pack. The 
program will include product publicity 
for food pages of newspapers and for 
the hotel-restaurant-institutional field. 
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your product belongs 


in glass 
by 
Brockway 


Before your product is “in the bag” . . . it has to be in the basket . . . and between the shopping basket and the 


grocer’s shelf, there is the matter of consumer acceptance. * Your product can have that consumer acceptance when 
it is packaged in an attractive glass container by Brockway. * At the point of sale only glass can do this job so well 
. only glass presents your product for quick appraisal and approval. ¢ A product that is worthy of consumer 


acceptance deserves a quality glass container by Brockway. 


ROCKWAY GLASS 


te ~ COMPANY, INC., Brockway, Pennsylvania 
_ Seles Offices in Principal Cities 


55 





/ RAW PRODUCTS 


Meetings Planned for 
Canner-Freezer Fieldmen 

The annual processor fieldmen’s 
conference sponsored by University 
of California will be held this year 
on Feb. 4-5. Sessions will be on the 
Davis, Calif., campus, in room 100 
Hunt. Prune Day will follow on Feb. 
7, Peach Day on Feb. 28, and Olive 
Day on March 21. 

Raw product executives also will 
find plenty to interest them at the 
forthcoming convention of National 
Canners Assn. NCA’s raw products 
committee will start things off with a 
Sunday breakfast on Feb. 22, follow- 
ed by a general raw products session 
at 10 a.m. and a luncheon at noon. A 
raw products committee dinner will 
conclude that day's activities. Monday 
will see a second raw products general 
meeting, starting at 10 a.m. 

These events follow a heavy round 
of raw products activities in January. 
Pennsylvania held a fieldmen’s and 
growers’ meeting at Penn State Col- 
lege on Jan. 6-7. Ontario had its an- 
nuai fieldmen’s conference at the same 
time at Ontario Agricultural College. 
Michigan State University was host to 


a raw products conference on Jan. 


19-20. Raw products officials par- 
ticipated in the convention of North- 
west Canners & Freezers Assn. at Port- 
land, Ore., with sessions on Jan. 20-21. 
A Wisconsin raw products confer- 
ence was held Jan. 20-22 at University 
of Wisconsin. 


New Machines Developed 
For Harvesting Fruit 

Two pickup machines, using differ- 
ent principles, were demonstrated re- 
cently on the Norman Lidell ranch in 
Figarden, Calif. R. A. Ridley demon- 
strated a picker which he and P. A. 
Adrian, U. S. Dept. of Agriculture at 
Davis, developed. The machine con- 
sists of a roller one inch in diameter 
It sits close to the ground and rotates 
against the direction of movement. 
The fruit (in this case—figs) is pushed 
against a belt of three-inch rubber 
fingers. It is gripped between them 
and carried against a smooth crowder 
belt up to the picking boxes 

The other machine was developed 
by Robert Shipley of Geyersville, 
Calif. It uses a large drum principle 
The drum contains parallel grooves 
with flexible tape at the outer portion 
of the groove. The tape pushes over 
the fruit and carries it up as the drum 
rolls forward. The fruit is lined up 
ahead of these grooves by wheels 
which turn against the direction of 


travel. Small rollers or strippers lift 
the tape, thus allowing the fruit to 
drop out onto a screen. From the 
screen they slide into picking boxes. 

Both machines are only four ft. 
wide. However, they can be moved 
easily through fruit orchards at speeds 
of 3 to 4 miles per hour. One of these 
machines will be in commercial pro- 
duction by next year and its retail 
price may be about $1100. Additional 
changes are now underway and a 
thorough field test is being planned 
for the next harvest season. 


Benson Tells Growers 
To Resist Govt. Controls 

Ezra T. Benson, U. S. secretary of 
agriculture, recently told the golden 
anniversary convention of Vegetable 
Growers Assn. of America that present 
controls don't really control, in part 
because they have been watered down 
by successive congresses, but primarily 
because they are opposed by irreversi- 
ble technological revolutions and by 
non-amendable economic laws. 

“Most of agriculture is free today,” 
said Mr. Benson. “Where it has pre- 
served its freedom, it is in good condi- 
tion. The commodities that are in 
trouble are the commodities that look- 
ed to supports and controls rather than 
to freedom and flexibility for their 
prosperity.” 

The speaker urged quick action to 
correct laws embodying unwise control 
measures, including regulations harm- 
ful to growers, and those wasting tax- 
payers’ money. 


USDA Seeks Answer 
to Radioactive Soils 

Raking and removing of mulch 
layers, removal of sod, and laying 
down of an asphalt coating are among 
the methods U. S. Dept. of Agricul- 
ture is testing at Beltsville, Md., in 
efforts to discover a means of decon- 
taminating soil which has been made 
radioactive. The asphalt is designed to 
be removed after it has hardened, and 
to take with it a thin layer of top-soil. 

None of the experiments to date 
have been completely effective 
Weather Made to Order 


Man will be able to increase or de- 
crease rain, and to prevent hail and 
lightning, within 10 or 15 years. This 
is the opinion of a group of U. S 
weather experts recently queried in a 
Science Service poll. Of those asked, 
42% thought such control would be 
possible in 10 years, another 37° 
thought it might take half a century. 


Peanut /Strawberry Weed 
Chemical Proved Safe 

Crag Sesone, a selective herbicide 
designed to kill weeds in peanut, straw- 
berry and nursery operations, remains 
active in soil for a maximum of 30 
days, and hence does not build up a 
soil toxicity which would be harmful 
to crops. 

This is reported by R. J. Zedler of 
Union Carbide Chemicals Co., New 
York City, summarizing results of 
tests conducted at Boyce Thompson 
Institute for Plant Research, Yonkers, 
N. Y. In these experiments, lettuce 
planted 11 days after the chemical was 
applied almost completely failed to 
germinate, but seeds put into the same 
flats 30 days after the treatment germi- 
nated at practically the same percent- 
age level as that of a control area 
where no herbicide had been used. 


New Tomato Strains 
Displayed at Davis 

New verticillium and fusarium re- 
sistant Pearson tomatoes were shown 
at the Vegetable Crops Field Day in 
Davis, Calif. The new varieties—VF6 
and 11—are sister strains which were 
officially released September 30. 

Both VF6 and 11 out-produced 
standard Pearson—in some cases by 
50% —in trial plots where verticillium 
or fusarium were present. G. C. 
Hanna, vegetable crops specialist at 
the University of California’s Davis 
campus, said there was “considerable 
interest” in using the new strains for 
commercial production next year. 

Preliminary tests showed, he said, 
that VF6 was better adapted to green 
shipment. VF11, a hardier strain, out- 
performed VF6 in fields where soil 
conditions were poor. VF6 produces 
a deeper fruit and has a smaller vine. 


Aramite Still Useful 
for Mite Control 

Aramite, a miticide manufactured 
by Naugatuck Chemicals Div. of U. S. 
Rubber Co., Naugatuck, Conn., has 
been given a zero residue tolerance for 
fruit and vegetable crops by U. S 
Food & Drug Administration, in a 
proposal published in Federal Regis- 
ter of Dec. 24, 1958 

However, the product will still con- 
tinue to be an extremely useful chemi- 
cal in the view of Dr. Earle S. Ebers, 
vice-president and general manager of 
U. S. Rubber’s Naugatuck division. 
He advises raw product executives 
of processed food companies to in- 
struct their growers to use the miticide 
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Better crops 
from this 
seed 


geSEARCH SP rr P 


-eebacked by 2% centuries 
of specialization! 


Yields will be bigger and your profits greater = Ow 
when you plant the vegetable seeds specifi- SEARCH Sor- 
cally developed for your special growing Pa st ei. 
conditions and markets. ‘ 
Four leading seed specialists — the creators 
of SEED RESEARCH SPECIALISTS INC. — have 
totaled nearly two and a half centuries of 
intensive breeding on specific types of vege- 
table seeds. Now, under the distinctive new 
SRS label, they are working together . . . to 
provide an even greater expansion of their 
specialized seed research programs. 
Look for the bright blue SRS label ... your 
guide to better crops through Specialization. 
CLARENCE BROWN COMPANY 
SPECIALISTS IN TOMATO AND PEPPER SEEDS 


LAWRENCE ROBINSON & SONS 
VINESEED SPECIALISTS 


WALDO ROHNERT COMPANY 


SPECIALIOTS IN ROW CROP VEGETABLES 


WISCONSIN CABBAGE SEED COMPANY 
CABBAGE SEED SPECIALISTS 


Sold only through quolified seed distributors and their dealers 
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SALES OFFICES: Modesto, Cclifornia, USA 





on crops only during the early growing 
season, so that at harvest time there 
will be no residue. 

Mites became a tremendous agri- 
cultural problem in the late 1940's, 
according to Dr. Ebers, because wide- 
spread use of DDT killed many of 
their natural enemies. 


To Study Effect of 
Irrigation on Nutrients 

When irrigation is used to produce 
crops for processing and other edible 
uses, does it leach out of the soil ele- 
ments essential to plant growth? 

University of California's Citrus Ex- 
periment Station, in cooperation with 
Calif. Fertilizer Assn. and private 
firms, has undertaken a study of this 
subject at Riverside, under the direc- 
tion of Dr. Parker F. Pratt. Using 24 
bins filled with soil, and a 30-gallon 
tank to receive the moisture that drains 
off of each, the project will permit 
tests with a variety of fertilizers, and 
examination of both crops and run-off 
water. Checks will be run on some 18 
elements. 


Useful Corn Data 

Canners, freezers and growers of 
sweet corn will find of value a 48-page 
booklet entitled “Grower-Processor 
Agreements in the Sweet Corn for 


Processing Industry.” It is a coopera- 
tive study of practices in 12 midwest 
states, and has been issued by Ohio 
Agricultural Experiment Station, 
Wooster, Ohio, as research bulletin 
806. Authors are R. G. Kline and 
M. E. Cravens. 


New Quality Test For 
Frozen Strawberries 


The Agricultural Research Service 
of the U. S. Department of Agricul- 
ture has discovered a new quality test 
for frozen strawberries — vitamin C 
content measurements. At zero, vita- 
min C (ascorbic acid) in frozen straw- 
berries remains unchanged. But as the 
temperature rises above zero, vitamin 
C begins to oxidize into two different 
acids — dehydroascorbic and diketo- 
gulonic. 

Researchers know how fast this 
change usually occurs at temperatures 
above zero. By running a test to find 
out how much of the vitamin C has 
actually broken down, they can tell 
approximately what temperatures the 
frozen food has been exposed to. The 
test not only reveals the harmful 
effects of warming up after freezing, 
but also shows how much high tem- 
perature damage has accumulated in 
the berries from the time they were 
picked. 


Similar tests can be made on other 
foods by measuring the changes in 
such quality factors as: chlorophyll in 
green peas and beans, sugar concen- 
tration in frozen fruits, and color in 
red raspberries. 


Food May Gain 
from Atomic Energy 

Atomic fusion and fission are ex- 
pected to provide power for the op- 
eration of processed food plants; to 
make possible ionizing radiation of 
foods as a supplementary method of 
preservation; to speed up develop- 
ment of new types of food-producing 
plants by radiation to encourage muta- 
tion; and to provide isotopes useful 
for food and nutrition research. 

These and other points are review- 
ed in a valuable 24-page reprint offer- 
ed free by United Nations, Rome, 
Italy. Copies may be obtained by 
writing the chief of the Atomic Energy 
Branch, Food & Agriculture Organi- 
zation, Viale delle Terme di Caracalla, 
Rome. 


Flavor Retention Studies 

Studies in retention of flavor and 
color are being conducted by the U.S. 
Department of Agriculture’s regional 
laboratory at Albany, Calif., and at 
the University of California. 





GREATER YIELDS 
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EARLIER PRODUCTION 
Roots grow right through Jiffy-Pot walls—you plant into the field “pot and all.” Young plants 
suffer no transplant shock, become quickly established, start to produce up to three weeks earlier. 


GEO. J. BALL, INC. 


Growers Who Use 


Jiffy-Pots 


Controlled field trials in northern Illinois of Tomatoes and Cucumbers have shown that Jsffy- 
Potted plants have outyielded bare root or field-seeded plants, in some cases by substantial mar- 
gins. Similar reports have been received from commercial growers in many other sections of the 
country—not only in regards to Tomatoes and Cucumbers, but also Melons, Peppers, Eggplants 


and other vegetables. Send for a detailed report. 


MORE UNIFORM CROPS 


With Jiffies, the crop is increased and evened out—all the feeding roots are saved, ready to go 


to work an hour after plants are in the ground. Jiffy- 
Pots eliminate any replanting due to poor germination 
of direct-seeded vegetables or to loss of tender seedlings 
from unseasonal cold spells—reduce field hazards such 
as insects or weeds because Jiffy-Potted plants are larger 
when set out—permit earlier cultivation without danger 


WEST CHICAGO, LIL. 
Dept. CP Phone 299 


Will Gain... 
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Here’s your office at the NCA convention! 








Canco provides a unique Message Center for 
canners at the NCA convention. Receive messages 
or leave 'em...use the telephones... relax 

in the lounge... read your home-town newspaper. 


You're invited to make the Canco booth your convention 
headquarters. You may leave or receive messages here, 
use the telephone facilities, meet your friends, or 

just relax in the comfortable lounge. Our telephone 
number—and yours—will be WEbster 9-7655. 


Canco’s Message Center will be located in Booth #205 
in the Grand Ballroom of the Conrad Hilton Hotel. 
Use it! It will be there for your convenience— 

another example of Canco’s service to canners! 


> AMERICAN CAN COMPANY [igiamercarss 
me New Orleans - San Francisco 








Fully Saturated Brine When You Want It, 
Where You Want It— Automatically 





Today, this is possible in any plant with a 
Sterling Lixator and a brine piping system. 
Just open a valve at any point where you want 
clear, fully saturated brine. You'll get it in- 
stantly. And the exact amount you draw off will 
be replaced—automatically—by the Sterling 
Lixator. Handling of dry salt within the plant 
is eliminated. Salt delivery and salt storage are 
simplified. The entire brine making and brine 
distributing operation is centralized and stream- 
lined. Diagram at right shows how this works. 


This is the Sterling Model Lixator, today’s 
most widely used rock salt dissolver. In the 
Lixator, rock salt is dissolved automatically, 
and brine is self-filtered for maximum purity 
and clarity 

The Lixator can be located at a point most 
convenient for salt delivery. Wherever brine is 
needed in the plant, pipes get it there quickly 
and economically. There's no expense for 
moving dry salt around Important plant oper- 
ations aren't disrupted, either 

In addition to the Sterling Model Lixator, 
International Salt ¢ ompany supplies designs 
for the larger Sterling Storage Lixator and the 
space-saving Sterling Si/o Lixator, which can 
be located outside plant buildings. For infor- 
mation on how your plant can save money with 
one of the Sterling Lixators, contact the nearest 
International Salt Company sales office. Or 
write to us direct. You can also get a free copy 
of “Brine for Today's Industry” —which fully 
describes the Lixate Process. . 
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FLOW DIAGRAM illustrates the important, multiple uses of Lixate Brine in food 
processing. The high purity of Lixate Brine makes it ideal for washing and preserving 
fruits, vegetables and fish before they are packed and during their preparation. Its 
known density (a/ways 100°, saturated) makes Lixate Brine perfect for quality grading 
of peas, lima beans, grains and nuts by gravity “flotation.” Lixate Brine is also used 
extensively in salt/sugar syrups, and for water-softener regeneration 





International Salt Company, Inc., Scranton 2, Pa. + Sales Offices: 


Atlanta, Ga Chicago, Ill Memphis, Tenn Philadelphia, Pa. 
Baltimore, Md Cincinnati, O Newark, N. J Pittsburgh, Pa. 
Boston, Mass Cleveland, O New Orleans, La Richmond, Va 
Buffalo, N. Y Detroit, Mich New York, N. Y St. Louis, Mo 


Service and research are the extras in 


STERLING SALT 


INTERNATIONAL SALT COMPANY, INC. 
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CANNED FRUITS— 
VEGETABLES—JUICES 
Small Gain in Sight 
For Total U.S. Pack 


Metal can shipments, reported by 
U.S. can-makers to U.S. Dept. of 
Commerce, confirm estimates made 
earlier by this journal that the nation’s 
1958-59 output of canned fruits, vege- 
tables (seasonal and non-seasonal) 
and juices will be close to the 1957-58 
pack in total size. In the first ten 
months of 1958, the can industry 
shipped not quite 4% more cans to 
fruit and vegetable processors than it 
did in the same period of 1957. These 
shipments include cans to freezers. 

NCA reports a U.S. 1958 canned 
pear pack of 9,777,000 actual cases 
(compared with 10,772,000 cases in 
1957), which is close to the previous 
estimates. The total U.S. canned fruit 
outturn still looks like about 116 mil- 
lion actual cases, therefore, or slightly 
smaller than the 119 millions of 1957- 
58. 

NCA’s 1958 canned tomato pack 
figure of 29,604,000 actual cases, plus 
additional preliminary information on 
several other items, now makes the 
year’s canned seasonal vegetable pack 
look to have been about 193 million 
cases, contrasted with 188 millions in 
1957. 

The nation’s pack of canned and 
bottled juices still is expected to be 
larger in 1958-59 than in the previous 
season. Florida continues to lag in its 
output of citrus products, but the crop 
prospects remain favorable. Apple and 
grape packs should be substantial. U.S. 
tomato juice went up from 28,483,000 
actual cases to 32,621,000. Pineapple 
juice production in Hawaii and the 
Philippines, in the first half of the 
pack year, is a little more than a mil- 
lion cases ahead of 1957-58. Produc- 
tion of nectars and of prune juice will 
be less than in the previous season, 
however, due to short apricot and 
prune crops in California. 


CANNED MEAT 
AND POULTRY 
Meat Pack Down but 
Poultry Outturn Gains 

The U.S. canned poultry pack has 
set a new record in 1958, according to 
data on raw material used for canned 
and processing reported for the first 
ten months by USDA. Some 216 mil- 
lion Ibs. of chickens, turkeys and other 
fowl were processed from January 
through October, compared with less 
than 183 millions in the same period 
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of 1957. Total utilization for 1958 is 
now estimated at 250 million Ibs., con- 
trasted with 227 millions the season 
before. In both years mature chickens 
made up two-thirds of the total ton- 
nage, with turkeys ranking second, 
young chickens third. 

The nation’s canned meat pack in 
1958—including many products in 
which meat is only one of the impor- 
tant ingredients—apparently dropped 
one or two per cent below the 1957 
level. In the first 11 months of last 
year, USDA inspected 1,989,000,000 
lbs. of meat for canning operations, 
against 2,016,100,000 in the like 
period of the season just before. This 
indicates a usage for the full year 1958 
of about 2,170,000,000 Ibs., against 
2,200,000,000 in 1957. Major prod- 
ucts, other than soup, included lunch- 
eon meat, canned hams, and chili con 
carne. 


DRY CEREALS 
AND MIXES 
Continued Growth 
Indicated in 1958 

Although detailed statistics are not 
available, production of packaged dry 
breakfast cereals was at a continued 
high level in 1958. Well over 50 mil- 
lion bu. of corn and oats alone went 
into ready-to-eat, heat-and-serve and 
other foods, plus additional large 
quantities of wheat, rice and other 
grains. These raw materials were con- 
verted into over a billion Ibs. of ready- 
to-eat items and over 600 million Ibs. 
of products needing heating or cook- 
ing. In the latter group, the trend 
toward instant or heat-and-serve prod- 
ucts continued strong. 

Production of prepared and pack- 
aged mixes for hotcakes and waffles, 
cakes, biscuits, pie crust and other 
bread and pastry uses is believed to 
have shown substantial growth in 
1958, with numerous new mixes being 
introduced, and with others being im- 
proved by new flavors, etc. Perhaps 
four billion Ibs. of flour mixes were 
produced in 1958, including quantities 
for commercial bakery use as well as 
amounts for retail packaging. In terms 
of tonnage, self-rising flour was the 
iggest item, with cake mixes second, 
phosphated flour third, pancake/waf- 
tic mixes fourth 


GLASSED FOODS 
Pickles Down— 
Peanut Butter Up 

The U.S. cucumbers - for - pickles 
harvest totaled 356,800 tons in 1958, 
USDA reports. This is below the 369,- 


800 tons produced in 1957, although 
well above the 10-year average. The 
drop was due to a cut in acreage, yield 
per acre having been slightly higher. 

The U.S. catsup and chili sauce 
pack has been reported by National 
Canners Assn. Output of catsup in 
glass in 1958 was higher than in 1957, 
chili sauce about the same. 

Usage of shelled peanuts for butter 
dropped sharply in November, USDA 
reports, but for the first four months 
of the 1958-59 pack year was still 
ahead of 1957-58. Comparable figures 
for the four months are 129,204,000 
lbs. in 1958 and 118,050 in 1957 
(August 1-November 30). 

As reported earlier, total production 
of foods in glass in 1958 is up from 
1957 by about 4%, according to pre- 
liminary figures from USDC on ship- 
ments of food glass containers. Nar- 
row-neck shipments, after lagging dur- 
ing the first part of the year, picked 
up with the heavy demands of the 
tomato, apple and grape industries— 
all late summer and fall crops—and 
appear to have ended the year with a 
slight gain. Wide-mouth movement, 
making up about 75% of the food 
glass usage, has run ahead of 1957 
all through 1958, and is ending the 
season with a substantial increase. 


MISCELLANEOUS 
CANNED FOODS 
Can Shipments Show 
Mixed Pack Picture 

Some foods other than the seasonal 
products and meat items covered else- 
where in this report have shown pro- 
duction gains in 1958, while others 
have declined, it is indicated by 10- 
month figures on sales of cans by 
U.S. manufacturers. 

Condensed and evaporated milk 
production is down, and so is the out- 
put of other dairy items. These prod- 
ucts represent 8.4% of all food can 
shipments during January-October, 
1958. 

Ihe canned fish pack appears to 
have increased. Some 4.3 of all 
cans shipped went to seafood proces- 
sors 

Meat canners, as noted in a separate 
report, produced less this past year 
than in 1957. Although the poultry 
pack ran larger, can shipments to the 
two types of customers combined were 
down. This branch of the business 
took 4.4% of all can sales. 

Fruit-vegetable-juice canners still 
continued to take the lion’s share of 
cans, however, with 55.8% of all de- 
liveries during the period. 
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This unretouched photograph reproduces 
the colors of the eight principal types of 
Flo-Sweet as precisely as possible with mod Note partic 


ranulate bh ' 
inulated OV 


ern printing techniques 

Compare, if you will, Flo-Sweet lig 
sucrose with distilled water. You can hardly 
tell the difference! Because color is a good 


indication of sugar purity, this is one proof 


REFINED SYRUPS 


tranulated with water 


SERVING INDUSTRIAL SUGAR 





OF FLO-SWEET 












































granulated with the the colors and characteristic flavors are analysis .. or the practical test of how it 
rose, industrial in deliberate and closely controlled. Note their performs in your own food products. You 
trial types of clarity and freedom from haze will discover what many Flo-Sweet users 
s color than The color of liquid Sugar is, of course, or ly have long known that Flo-Sweet has e 
up to now, one indication of its quality. We welcome tablished exacting new standards of liquid 
standard comparison of Flo-Sweet with any sugar quality 
sugar liquid or granulated — on any basi rT iS IS true sugar quality — You can 


sugars, whatsoever: color, taste, aroma, laboratory he difference 


& SUGARS, INC. vonwxeERsS, NEW YoRK 


. FROM YONKERS, ALLENTOWN, DETROIT, TOLEDO 





SAVE 


UPTO30% 


OF YOUR PRESENT COST 


ON MEAT 
EXTRACT 


Join the many food manufacturers 
who have cut their costs without 
cutting flavor. Instead of paying 
high prices for all the meat ex- 
tract you need, use Vico meat ex- 
tract substitute and extender. Every 
pound you use will save you more 
than 75% on the current market 
price for meat extract. Many food 
processors have substituted as much 
as 75% without changing the 
flavor of their product. Vico meat 
extract substitute and extender is 
excellent for soups, gravy bases, 
sauces—even adds flavor to proc- 
essed meats. Contains highly nu- 
tritive amino acids and Vitamin B 
Complex factors. And its price 
doesn’t fluctuate with the market. 
Also available with natural hickory 
smoked flavor. Chemical analysis 
on request, or 


WRITE FOR FREE SAMPLE 
...sent only to bona fide 
research or purchasing per- 
sonnel. Write on company 
letterhead stating title and 
we will send sample post- 


GO 


PRODUCTS 
COMPANY 














Manufacturing chemists for the food 


and pharmaceutical industries 


417 W. SCOTT, CHICAGO 10, ILLINOIS 
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Slim Juice Can 

DescripTIon: Container for fruit 
juices, same height as 46-oz. can but 
holding only 29-0oz. Name: Crown 2- 
29. 


a 4 


Features: Can be run through 46- 
oz. can handling equipment without 
expensive changes. This size will retail 
at a price between the No. 2 can and 
the 46-oz. size. 

Mer.: Crown Cork & Seal Co., Inc., 
9300 Ashton Road, Philadelphia, Pa. 


Closing Machine 

DescriPTION: Automatic die-closing 
machine (model ACM-200) for alumi- 
num foil containers using board or 
rigid all-foil lids. 


FEATURES: Operates at speeds up to 
60 containers a minute. It requires 
little maintenance and production rates 
can be adjusted rapidly. The machine 
has positive indexing into and dis- 
charge from the closing die. An auto- 
matic lid depositor is also available. 

Mer.: Kaiser Aluminum & Chemi- 
cal Sales, Inc., Foil and Container 
Div., 919 N. Michigan Ave., Chicago 


1] 
ii, 


Packaging Equipment 


DiscripTion: Completely  auto- 
matic equipment, consisting of two 
machines, for thermoforming, filling 


and sealing packages of high density 
polyethylene. 

Features: Particularly suitable for 
packaging of frozen foods but can also 
be used for other items. High density 
polyethylene packages can be design- 
ed in various shapes and sizes to suit 
almost any item. 

Mer.: W. R. Grace & Co., Polymer 
Chemicals Div., 225 Allwood Rd., 
Clifton, N. J. 


Temperature Transmitter 

DiscripTion: Provides a low cost, 
effective means of temperature meas- 
urement. All models are continuously 
adjustable over a wide range of tem- 
peratures—from —30° to plus 1200° 
F. Trade name: Sensaire Temperature 
[ ransmitter. 

Features: Due to its small bulb, 
the Sensair has a fast speed of re- 
sponse. A speed act (derivative re- 
sponse adjustment) unit can be in- 
stalled in the field if the response is 


diminished by placing the bulb in a 
well, or if the process materials have 
poor thermal transmission rates. 

Mer.: Taylor Instrument Com- 
panies, 95 Ames St., Rochester 1, 
~ @: 


Glassware Coating 

Description: A protective coating 
applied on the outside of the bottles 
as they leave the annealing lehr to 
protect the glass before and handling 
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This ingeniously designed new RCA UNCASER provides 
a remarkable combination of speed, compactness and flex- 
ibility. It operates at high speeds—up to 50 cases per 
minute—unloads cans, bottles, jars in single layer cases. 
Deposits all types gently and in an upright position on 
conveyor. Changeover from one size container to another 
can be accomplished in minutes. 


Simple, continuous, purely mechanical in motion, the 
RCA UNCASER requires no infeed timing and can be 
installed with any make single filer. Infeed and discharge 
runs can be adapted to fit your existing flow lines. Com- 
ponent parts are standard and can be easily replaced by 
plant maintenance personnel. 

Find out now how you can economize through mechaniz- 


ing your can and bottle handling operation with this new 
high-speed RCA UNCASER. 


MECHANMIZIN G I... 


FAST! 


” High-speed handling. Unioads up 
to 50 cases per minute 


‘GENTLE! 


Contents are deposited gently on 
belt in upright position 


ECONOMICAL! 


low-priced; built for long, trouble- 
free service; pays for itself quickly 


Mail coupon below for complete details 


Radio Corporation of 


America 


Dept. P-344, Building 15-1, Camden, N. J. 


' Tmk(s) & 
= NAME 


RADIO CORPORATION COMPANY 
of AMERICA ADDRESS 
CAMDEN, N. J. CITY 


in Canada: RCA VICTOR Company lLtd., Montreal 


C) Please send me complete information about RCA UNCASER. 


TITLE. 


SSS 


(1) Have RCA representative call. 





TAKING GUESSWORK OUT OF PACKAGING DECISIONS 


Pay nothing to have these 


structural designers work on 


your packaging projects 





Here's some of the finest design talent available and it’s yours, free 

for the asking! This remarkable offer is part of a new Fibreboard program designed 

to help you reach better packaging decisions. 

Today you can get assistance from qualified specialists in market analysis, structural design, graphic 
design, package testing, and equipment engineering just by calling Fibreboard. These talents 

are available right now to work with you, your package consultant, or your advertising agency. 

Use this new, broader concept of packaging service. Fibreboard specialists will make it easier 

for you to find ways to package your products better, more efficiently, at lower cost. 

The only invoice you'll receive will be for the folding cartons and shipping cases you're going to 


need anyway. So, the cost is nothing. 


Phone or write today FIBREBOARD 


PAPER PRODUCTS CORPORATION 
San Francisco 








years 
of results that satisfy 
just about everybody... 


except Oakite. And we never will be 
satished. Our goal has always been to furnish 
even better cleaning at even lower cost—AND 
Tl ALWAYS WILL BE! 

Sure we're proud of the hundreds of Oakite 
‘‘firsts’’ in developing fine cleaning com- 
pounds, cost-cutting methods, time-saving me- 
chanical equipment. But we'll never rest on 
pride. As soon as we find a satisfactory answer 
to a cleaning problem—our research starts 
searching for an even better one. 

That's why so many users continue to rely 
on QOakite to reduce their “per unit’ cost. 
They know that year after year, they are get- 
ting the best cleaning for the lowest possible 


cost. 





Oakite’s pioneering in the future will mean 
what it has meant for the past 50 years: not 
only better products, but better service 
better methods better equipment. All 
deliberately designed with you in mind to 
give you the most for your cleaning dollar 
This handy guide is a distillation of 50 
years of Oakite cleaning experience. It can 
save vou valuable time—and cold cash, too 
on all vour cleaning operations. Send for 
t. Oakite Products, Inc., JOA Rector Street 
New York 6, N y 


or mechanical contact can occur 
Trade name: Armacote 

Features: It provides a_ silken 
smooth finish but is not slippery and 
does not repel moisture. It is recom- 
mended for use where lightweight 
glass and high line speeds are in- 
volved. 

Mer.: Armstrong Cork Co., Lan- 


caster, Pa. 


Rubber Containers 

DescripTION: Collapsible con- 
tainers with plastic liners which re- 
semble huge toothpaste tubes. Trade 
name: Sealdtanks. 


Features: Available in various 
sizes up to 4,000 gallons. Because they 
are collapsible, a shipper need not pay 
a “round trip” rate for a one-way haul. 
The liner of the Sealdtank converts 
the interior into a polyethylene con- 
tainer, which can be reused many 
times. ; 

Mer.: U. S. Rubber Co., 1230 Ave- 
nue of the Americas, New York 20, 
N. Y. 


Vibratory Feeder 

DescrRiIPTION: An electro-magnetic 
operating feeder which assures uni- 
form distribution over belt. Trade 
name: HI-VI Vibratory Feeder. 











Features: The rate of feed has a 
range from 0 to 400 Ibs. per hour and 
can be easily controlled. The feeder 
is available in a wide range of 
strengths and types to feed almost 
any kind of bulk material 

MER Eriez Manufacturing Co.., 
Erie, Pa 


Tear-Band Tape 

DescRIPTION: Narrow tear-band is 
applied down the middle of the seal- 
ing tape by means of a tear-band at- 





presents the 


all-new Quality line 
of Butt Weld 


Sanitary Fittings and Valves 





FEATURING: 


Fittings specifically des 
CIP’ sanitary insta 
Highest quality construction 
rolled folerances, uniform wali thickness 
la} tole) strength ahi we ght 
Fabricated from type 304 stainless stee 
offering highest degree of rrosion 


BiB ifelslel Mee laleMetolsliseiilels) 


Now, from Tri-Clover Division—leader in the field 

of sanitary fitting design and manufacture—comes the 
all-new ““TRI-WELD” concept of butt weld stainless steel 
fittings*&pecifically designed to meet the demand for a 
quality line of stainless steel fittings and 


valves for permanent “CIP” installations 


Built in 1 ee iy , 3° and 4” OLD. tube sizes, 
“TRI-WELD” fittings offer the kind of streamline 
design and flush joint assembly that assures full 
unrestricted flow of liquids the kind of quality 
fittings you have learned to expect from 


Tri-Clover for almost 40 years 

To make easier, more accurate installation right 
on the job, Tri-Clover is also offering a new 
portable welding unit designed to meet 

field requirements for simple, fast 

welding of ““TRI-WELD” 


fittings and valves 


See your TRI 
CLOVER DIS 
TRIBUTOR or 

write for neu 


Catalog W-159 


TRE CLOVER 


LADISH CO. 


Tné-Clouer Diuision 


Kenosha Wisconsin 


IN CANADA: B 


EXPORT DEPT.: 8 South Michigan Ave., Chi 
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IN 
4 watetse'eos. CORROSION 
RESISTANT 
PROCESSING 
fag EQUIPMENT 


Style 8 Kettle 
Full Jacketed, 10 to 300 gal. 


Style CW3T Kettle 
with Center-Line Scraper 
Agitotor, 80 to 300 gol. 


The Name for 


Style C Kettle 
a locket, 
5 to 100 gal. 


Pressure Kettle 
% Jacketed, 
40 te 200 gai. 


Pulp Tank 
500 to 2,000 gal. 
Vacuum Pon 


10 to 500 gai. 


SPECIAL DESIGNS 
difications of standard } 


ts of stom-designed equipment’ Our 


Interested 


fa tes are such that we nake any 
special designed ts y ay require 


Write us 





WRITE for bulletins on any of the products illustrated. 


LEE 


METAL PRODUCTS 
COMPANY, INC. yor  —. SP _A Keeen 


ASME 


Kettles Tonks Agitotor 


rans N 


RUCTION 432 PINE STREET, PHILIPSBURG, PA. 


tachment to an automatic Tape-Case 
Sealer machine 

FEATURES: A die-cut tab is pro- 
vided in each end of the tape, en- 
abling customers to start tearing 
through the tape for easy opening. 
According to the manufacturer, the 
cases are practically undamaged after 
this method of opening. 

MFR General Corrugated Ma- 
chinery Co., Palisades Park, N. J 


Packaging Finish 

DeEsCRIPTION: A packaging process 
which gives a “super gloss” finish 
[rade name: Marathon Hi-Fi-Glama- 
kote 

Features: The Hi-Fi process offers 
a smooth, white paperboard and 
Glamakote adds a glossy finish. The 
manufacturer reports that on Hi-Fi 
Glamakote Packages, colors take on 
warm, rich colors and pictorials ap- 
pear very real 

Mer: Marathon, a Div. of Ameri 
can Can Co., Menasha, Wis 


Continuous-Flow Blender 
DESCRIPTION: It proportions, mixes, 
blends and discharges a wide range of 
dry materials with other dry materials 
or with liquids. Trade name: Ver- 


tricone 


Features: The Verticone will mix 
and blend everything from cereal to 
powdered Materials are fed 
proportionately into the Verticone by 


soups 





accent 
“ True 


flavor... 


, aay 
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... USe CERELOSE dextrose sugar. CERELOSE a 
simple sugar, penetrates fruits, does not mask 
their natural flavor. 

CERELOSE also preserves natural color and 
form, assures superior texture, excellent eating 
qualities ... adds appetite and sales appeal. 

Produced by the world’s leading refiner of corn 

BE RE LO het | ie sweeteners, CERELOSE is readily available, and of 
C uniform high quality. For technical assistance in 
adapting this fine sugar to your needs, contact our 


dextrose sugar nearest sales office or write direct. 


Other fine products for the Canning Industry: REX® and GLOBE® Corn Syrups 
CORN PRODUCTS SALES COMPANY - 17 Battery Place, New York 4, N. Y. 














...the Fastest Growing Name 
in Automatic Packaging 


C & K Packaging not only 
sells a complete line of automatic packag- 
ing machinery including case openers 
and positioners, case packers, gluers, 
sealers, depalletizers, overwrapping and 

bundling equipment — but, today can offer to all industry 
a complete service for the solution of packaging problems 

Whether you need one machine or a complete packag- 
ing line, you'll find that C&K is your best source. More 
and more manufacturers have learned that C & K is well 
equipped to furnish solutions to both routine and unusual 
packaging problems. Write today and find out how C & K 
can help you 
CROMPTON & KNOWLES PACKAGING CORPORATION 

Berkshire St., Holyoke, Massochusetts 
Soles Representatives 

Atlanta + Cleveland + Los Angeles + Chicago » Denver + New York + Toronto « Montreal 


BE SURE TO VISIT US AT THE CANNING MACHINERY & SUPPLIES ASS'N SHOW — BOOTHS 74-76 


controlled volumetric feeding e 
ment. Liquids are precisely met 
and the spraying is timed to the 
of solid material. 

Mer.: Johnson-March Corp., | 
Control Engineers, 1724 Chestnut 


| Philadelphia 3, Pa. 


Circulars, Bulletins 
Catalogues, Brochures 


Food Preservative: |6-page booklet 
describes the properties and applica- 
tions of Sorbic, a food-grade sorbic 
acid. This material is used as a food 
preservative and is generally recog- 


| nized as safe by the Federal Food and 
| Drug Administration—Union Carbide 


Chemicals Co., 30 East 42nd St., New 
York 17, N. Y. 


O-Ring Material: Illustrated |2-page 
catalog gives descriptions and recom- 
mendations on the use of Viton-A 
synthetic rubber as O-ring material— 
OPW-Jordan, 6013 Wiehe Rd., Cincin- 
nati 13, Ohio 


Materials Handling: Photo-illustrated 
20-page booklet on the use of the Tote 
System of bulk materials handling— 
Tote System, Inc., Beatrice, Neb. 


Waste Treatment: 32-page bulletin de- 
scribes Dowpac, a new plastic packing 
material used in the biological oxida- 
tion of liquid wastes. It contains illus- 
trated information on the product's 
physical properties, assembly instruc- 
tions and operational characteristics 
Dow Chemical Co., Plastics Merchan- 
dising Dept., Midland, Mich 


Automatic Measurement: Technical 
bulletin (16P1359) describes Plas- 
tometer, a device which automatically 
measures and controls consistency of 
fibrous or pulpy slurries—Fischer & 
Porter Co., 832 Jacksonville Rd., Hat- 


boro, Pa. 


Refrigeration Unit: Complete informa- 
tion on Hermetic Centrifugal Refrig- 
eration Systems is given in a 12-page 
illustrated bulletin (#1100-B102) 
Worthington Corp., Advertising & 
Marketing Promotion Dept., Harri- 
son, N. J 


Can Sorters and Uncasers: Illustrated 
8-page file size brochure, “Atkron 
Dumore Automatic Can Sorters and 
Uncasers,” explains the magnetic prin- 
ciple used in these machines—Eco- 
nomic Machinery Co., Div. of Geo. J 
Meyer Manufacturing Co., 60 Fre- 
mont St., Worcester 3, Mass 


Bucket Elevators: Newly designed con- 
ventional bucket elevator (“G” series) 
are described in detail in a two-page 
bulletin—Bucket Elevator Co., 360 
Springfield Ave., Summit, N. J 





You ba 


SAN G 


will season it better! 


. because with Stange, seasoning 1s 
both a science and an art: Science 
—in processing the basic seasonings: 
Art—in the application of these 
seasonings to your products to 
achieve distinction in their field 
for flavor and eye-appeal 


TALENT TO CREATE 
SKILL TO PRODUCE 
FLEXIBILITY TO FIT YOUR NEEDS 


\ 
\ 


WM. J. STANGE CO., Chicago 12, Ill. «© Paterson 4.N.J. © Oakiand 21,C 


anada tange-Pemberton td.. Toront nt. e« Mex tange-Pesa 


50-A MICROGROUND SPICE « NDGA ANTIOXIDANT 
CREAM OF SPICE SOLUBLE SEASONING « GROUND SPICE 
PEACOCK BRAND CERTIFIED FOOD COLOR 
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Frozen Food Entrees 

Excelsior Quick Frosted Meat Prod- 
ucts, Inc., Long Island City, N. Y., 
has introduced four new convenient, 
fully pre-cooked, frozen food entrees: 
sliced roast turkey with giblet gravy, 
sliced roast beef with gravy and car- 
rots, meat loaf in tomato sauce and 
salisbury steak with beef mushroom 


gravy. Each package contains a serv- 
ing enclosed in a sealed water-tight 
bag. To prepare, the bag is dropped in 
boiling water for a few minutes. 


Pink Lemonade 


Puretex Lemon Juice, Inc., Ray- 
mondville, Texas, is bottling Puretex 
Instant Old Fashion Lemonade Syrup 
in 16 oz. and 32 oz. juice bottles. The 
lemonade drink is made by mixing 
one part of the syrup to four parts of 
ice cold water. The flint glass bottles 
have applied color labels and are seal- 


removed and resealed 
Glass and caps by 
Glass Corp., Lan- 


ed with easily 
molded closures 
Anchor Hocking 
caster, Ohio. 


Chili-O Mix 

A new chili seasoning mix, manu- 
factured by the R. T. French Co., 
Rochester, N. Y., was marketed last 
Fall. Known as Chili-O, it was first 
introduced in New York, New Eng- 


NEW PRODUCTS AND PACKAGES 


land and the Southwest. The rest of 
the country will receive it after the 
first of the year. The package was de- 
signed by Jim Nash Associates, Inc., 
N. Y. Preparation directions are on 
the back panel. 


New Coffee Blend 

Monarch Foods, Canners & Proces- 
sors, River Grove, Ill., has introduced 
a new blend of Monarch Coffee with 
a redesigned label. The label is red 





with yellow and white lettering. The 
can was designed by Continental Can 
Co. together with Monarch’s own 
artist. 


Italian Meals 

V. La Rosa & Sons, Inc., New York, 
is offering four new Italian pre-cooked 
frozen foods: veal cutlet parmigiana, 


veal scaloppine and chicken 
cacciatore. The 9 oz. cartons are foil 
wrapped and bear the trademark of 
the La Rosa red rose. 


lasagne, 


New Package Briefs 

H. J. Heinz Co. has introduced its 
Ketchup in a single-service con- 
tainer. Each container holds 4 oz. 
of Heinz Ketchup, sealed inside an 
aluminum-foil envelope. The enve- 
lopes measure about 1% by 4 
inches and are identified by a pic- 
ture of the 14-0z. Heinz Ketchup 
bottle. Packed 200 to a carton. 


Star-Kist Foods, Inc. is using new 
labels for its four styles of tuna. The 
label features the firm’s new symbol 
—a rugged fisherman with an 
earring, along with the trade name, 
Star-Kist, set in red type. 


. M. Smucker Co., Orrville, Ohio, in- 
troduced its Dutch Girl Apple But- 
ter in a new hob-nail type jar. Brand 
and product identity are carried on 
a twist-off closure. Jar was designed 
and supplied by Owens-Illinois Glass 
Co., Toledo, Ohio; closure by White 
Cap Co., Chicago, Il. 


. T. French Co., Rochester, N. Y., 
changed to lithographed metal for 
packaging its dried flake line. Can- 
nisters feature a pry-up top. The 
dried flake line includes sweet pep- 
per, mint, onion, parsley, mixed 
vegetables and celery. New recipes 
and suggestions are printed on the 
cannisters. 


Holiday Frosted Food Co., Philadel- 
phia, Pa., has developed a new fam- 
ily design for its frozen meat pack- 
ages in waxed sulphate board boxes. 
An overwrap of cellophane is sup- 
plied by American Viscose Corp., 
Philadelphia, Pa.; box by Suther- 
land Paper Co., Kalamazoo, Mich. 


Naas Foods, Inc., Portland, Ind., has 
redesigned the label on its “Vega- 
mato” vegetable cocktail juice con- 
tainer. Changes were made without 
altering the brand identification. 


6 O'Clock Foods, Inc., New York, has 
adopted a new package design for 
its 7-MINIT Banana Quick Bread 
Mix. A red panel at the bottom of 
the carton emphasizes the new fea- 
ture-——the jumbo size loaf. Jim Nash 
Associates of New York designed 
the new package. 


Thomas J. Lipton, Inc., adopted a new 
package design for its prepared soup 
mixes. The box illustration is repeat- 
ed on a special pouch of paper and 
laminated foil which protects the 
soup mix contents. Material for this 
pouch, trade-named “Pouch-pak,” is 
made by Riegel Paper Corp., N. Y. 


CANNER/PACKER for February, 1959 





the heart of the big push 





at American Home Foods 


from tomato pulp to paste..36% solids W 


American Home Foods, Inc. 
Ockland California Plan! 





WAUKESHA 


POSITIVE DISPLACEMENT 
SANITARY PUMPS 


At the heart of the big push through this impressive 
multiple stage Thermovac Evaporator installation are 7 
Waukesha 125 DO Stainless Steel Pumps 


American Home Foods, Plant Engineer, Mr. Peter Mayer, 
gets assured production output of a high concentrate . . . 


“The installation of Waukesha Pumps in our operation re- 
sulted in a reliable up-to-7 day per week production with 
the only maintenance required being an “O” ring change 


at weekly intervals 


Leading processing plants handling dense concentrates 
with high viscosity have serious threats of costly pump 
maintenance and replacement . leading processing 
plants rely on durable corrosion-resistant Waukesha 


Sanitary Pumps 


Our engineering staff is always available to assist you 


with your pumping problems. 


The Waukesha DO Sani- 
tary Pump can be moun- 
ted in either a vertical or 
horizontal position . . . 
assured operating effici- 
ency at both angles. 


SEE THE NEW WAUKESHA 

WHITE RUBBER IMPELLER” G 
PUMP AT THE CANNERS 
SHOW—BOOTH 37. 


Verushosha FOUNDRY COMPANY 


Pump Division, Dept. 1, Waukesha, Wisconsin 





Coming Events Calendar 


, February 
2-6—Dept. of Food & Dairy Technology, 
38th annual food processors short 
. course, Oregon State College, Cor- 
vallis, Ore. 
4-5—Minnesota Canners & Freezers 


Assn., 12th annual canners and field- 


12 POCKET FILLER man’s short course, Hotel Radisson, 
Minneapolis, Minn. (CANCELLED) 

4-6—Western Canned Good Processors 

FOR CAN SIZES FROM 202 TO 404 Assn., annual convention, Hotel 


Georgia, Vancouver, B. C., Canada. 
DIA. x 200 TO 700 HIGH . . . by “SAY “SEE-AR-CO 9-11—Canadian Food Processors Assn., 
annual convention, Empress Hotel, 
For Green and Black-eyed Peas, Victoria, B. C., Canada. 7 
Whole Grain Corn, Lima Beans, Dry Pack Beans with Sauce or Brine, Se Se ee 
" her like G lor Peadhect 16th annual meeting, Seigniory Club, 
Hominy, Soy Beans and other like Granular Products Montebello, Quebec. 
9-11—Western Frozen Food Processors 
Assn., 15th annual Hacienda, Fresno, 
Calif. 
10—Michigan State University, confer- 
ence for picklers’ fieldmen and Proc- 
essors, MSU Kellogg Center, East 
Lansing, Mich 
13-15—Institute of American Poultry 
Industries, Municipal Auditorium, 
Kansas City, Mo. 
19—Packaging Assn. of Canada, Mon- 
treal Chapter, seminar, Ruby Foo’s 
Montreal 
20-21—National Red Cherry Institute, 
annual meeting, Sherman Hotel, Chi- 
cago, Ill 
20-23—Canning Machinery & Supplies 
Assn., canners show, Conrad-Hilton 
Hotel, Chicago, Il. 
21-24—-National Canners Assn., 52nd an- 
nual convention, Conrad-Hilton Ho- 
tel, Chicago, Ml. 
25-28—Canned Goods Shippers Confer- 
ence, Hollywood Beach Hotel, Holly- 
wood, Fla 


March 

1-5—National Assn. of Frozen Food 
Packers, annual convention, Conrad- 
Hilton Hotel, Chicago, I 

2-13—Industrial Packaging Short 
Course, Purdue University, Div. of 
Adult Education, Lafayette, Ind 

5-6—Pennsylvania Canners Workshop, 


YF RD Allenberry Lodge, Boiling Springs, 
New adjustable ; Up to 300 CPM de- Pa 


Center Turret for all =) pending on Product 6-7—Virginia Canners Assn., 5ist an- 
. Can Sizes and Can Size nual meeting, John Marshall Hotel 
Richmond, Va 
8-11—-National American Wholesale 
@® New 3-Valve Prebriner and Standard 6-Valve Guneten Same, 53rd soonel aven- 
. . . . . ion, aimer ouse, 1icago 
Briner for increased speed in dispensing sauces, 10-11—Packaging Assn. of Guende, bass 


brine, and prefilling concentrated brine tional packaging conference, King 

All type 316 Stainless and Copper Free Nickel Edward Hotel, Toronto 

Alloy Contact Parts 13-14—Utah Canners Assn., 47th annual 
. convention, Palmer House, Chicag 

New design upper and lower Telescopes, less lll 

change parts 15-17—Canners League of .California 


Hand Wheel adjustment for height 55th annual meeting, Santa Barbara- 
Biltmore Hotel, Santa Barbara, Cal 


Can track, no lifters, can be fitted with air oper- 19—Packaging Acen. of Caneds, Mon- 
ated Vibrators treal Chapter, seminar, Ruby Foo's 


@ Rubber Funnel extensions for tight seal to can Montreal 
20-21—Northwest Canners and Freezers 


Assn., Membership Conference, Gear- 
hart, Ore 
23-26—Folding Paper Box Assn. of 


America, annual meeting, Drake 

res Sous CHISHOLM -RYDER CO.we. 3-27 Dept. of Feed & Dairy Tech 
. ra he | . ‘ y - 

ad 2aths , New nology, 3rd annual food science short 


nything THE FOOO:- PROCESSOR course, Oregon 
vallis, Ore 


See us at Booth 9 N C A Convention Exhibit for more information. 


State College, Cor- 





Producers Produce Profits 
When FREEZING 


by the “Automatic” Continuous Freezing Process with 


HNe&Uto 


DOUBLE CONTACT 
PRESSURE PLATE FREEZERS 


(Designed for Direct Connection to Refrigeration Systems) 


Photo Courtesy of 


* am aa a 444 O'Donnell-Usen Fisheries 


i 


(Manufactured under U. S. Pats. No. 2,697,920 and 2,812,050- other pats. pending) 


Completely automatic from overwrap machine, freezing with double contact under 
hydraulic pressure—assuring, flat, uniform packages,and delivered for casing. This is 
the modern method for providing frozen food processors with the utmost in economical 
automation for the fastest, finest freezing of both consumer and institutional packages. 
And—Amerio Freezers are portable to fit in with any change in plant location or 


floor plans. 


“Manually” Operated ‘Semi-Automatic’ Double Contact Pressure 
Double Contact Pressure Plate Freezers Plate Freezers for Your Trayed-up Products 
Designed for Ammonia, Brine or Freon Refrigerant 


We Cordially Invite Your Inquiries 








Frozen Food Packers Nationai Fisheries 


Canners’ Convention 
Booth No. 77 
Conrad Hilton Hotel 
Chicago, Illinois 











Conv‘n Booth Area A 
Conrad Hilton Hotel 
Chicago, Illinois 








Institute Booth No. 24 
Commodore Hotel 
New York, N. Y. 


See the Factual Motion Pictures at the Amerio Exhibits 
an 











Contact Plate Freezers inc. 
Cliffside Park, N.J. 
Its the Count ™ 





@ SUPPLIERS 


Packaging Firms 
Plan To Merge 

American Box Board Co., Grand 
Rapids, Mich.; Central Fibre Products 
Co., Quincy, Ill.; and Ohio Boxboard 
Co., Rittman, Ohio, announced plans 
to merge their companies. All three 
companies have been successful in the 
packaging products field and are not 
essentially in competition with each 
other. 

The consolidation will bring to- 
gether facilities producing jute and 
kraft linerboard, boxboard, bleached 
kraft, corrugating medium, molded 
pulp products, egg packaging products, 
shipping containers and folding cartons 
in an area stretching from New York 
to Utah. 


New Union Bag Plant 

The Union Bag-Camp Paper Corp., 
New York, has completed plans for 
the construction of a corrugated box 
plant in Spartanburg, S. C. The build- 
ing will be of brick and steel construc- 
tion with an area of 136,000 sq. ft. 
It is scheduled to go into production 
in December 1959. 


NEWS 


Eastern Haul OK’ed 

A recent decision by the Interstate 
Commerce Commission has extended 
the operating authority of Little 
Audrey’s Transportation Co., Inc., 
Fremont, Neb. The firm can now en- 
gage in the transportation of interstate 
and/or foreign commerce as a com- 
mon carrier of fresh and frozen foods 
from all points in California to major 
cities in the Midwest. Prior to this rul- 
ing, the firm's eastbound haul could 
consist of only exempt commodities. 


Expansion Project 

Armstrong Cork Co., Lancaster, 
Pa., has started construction on an ex- 
pansion project for its Dunkirk, Ind., 
plant. The project will increase the 
production capacity of the plant by 
approximately 509%. When completed 
it will provide an increase in employ- 
ment of up to 250 persons. The plant 
now employs 750 persons. 


Diversey Buys British Firm 

The Diversey Corp., Chicago, IIl., 
acquired its fifth new company in a 
year with the purchase of Deosan 





CHAPMAN 
SHAKER GRADER 








Booth Ne. 52 Seuth 
Machinery Holl. Either 
John 8. Gillett, Edw. 
4. Jexrwinski, Owight 
Landreth, W. Tf. 
Howeth, or Mr. Watts 
King will be pleased 
te exploin its features 
fe you 


The features incorporated in this 12° 
Shaker Grader are new . . . adding 
te its outstanding performance. 


Designed for high capacity, rapid change over, and quick wash 
out with minimum cost, the new Berlin Chapman 12° Shaker 


Grader is nearly 100% accurate... 
action of rubber wipers . 
of raw peas or similar vegetables. 


Since 1908 


it has squeegee cleaning 
made to handle high capacities 


Write for complete details. 


BERLIN CHAPMAN CO, BERLIN * WISCONSIN 
division of Consolidated Foundries & Mfg. Corp. 


Limited, London, England. Diversey 
purchased the British company for ap- 
proximately $800,000 from Vick In- 
ternational Limited (a unit of the 
Vick Chemical Co.). Dosean Limited 
supplies over 40% of the cleaning and 
sterilizing materials required by United 
Kingdom dairy farmers. 


Fast Freight Schedule 

The Atchison, Topeka and Santa Fe 
Railway System established new freight 
schedules to the West Coast in Decem- 
ber. The new schedule allows for a 
forenoon departure from Chicago and 
other Illinois junction points and late 
evening arrival in Los Angeles and the 
San Francisco Bay area. Railway offi- 
cials believe this will give ample time 
for delivery of freight house merchan- 
dise traffic, piggyback traffic, fresh 
meat and packing house products on 
the third morning after departure. 


A VARIETY OF NEW MACHINES for closing 
end handling aluminum foil containers are 
being developed at the new Reynolds Metals 
Co. machinery developed center in Rich- 
mond, Va. 


Men in the News 


Henry C. Rudy, director of mer- 
chandising for Owens-Illinois Glass 
Co., Toledo, Ohio, has been named 
vice president and general sales man- 
ager of the company’s Paper Products 
Div. 


Albert W. Merck was appointed as- 
sistant to the executive vice president 
of Merck & Co., Inc., Rahway, N. J. 
Mr. Merck was formerly director of 
advertising and promotion of the 
Merck Chemical Div. 


David Clark Statler, St. Louis sales 
representative of National Can Corp., 
has retired. He is succeeded by Dawne 
T. Ten Eyck. 





the low cost insurance plan 


for the Industry 


Visit us at the 
Convention 


and get the full story 





We'll be looking for you: 


NH. Tobey Booth 242 Assembly Room 


M. R. Feeney 
M. R. Eddy CANNERS CONVENTION, Chicago, Ill. 


©. Finder February 20-24, 1959 


J. A. Witt 

F. D. Powell Your insurance costs are as much a part of your overhead as any item 

N. C. Barnard 

W. B. Hilburn not check with us on the realistic savings this Plan can give you. Our 
savings to the Industry have exceeded $32,000,000. If you haven't 


of equipment, supplies or maintenance. While at the convention, why 








received your share ... why wait any longer? 





Our 51st Annual Report will be published shortly. We'll be 


glad tq comply with your request for a copy 


CANNERS EXCHANGE: 


LANSING B. WARNER, INCORPORATED 
4210 Peterson Avenue, Chicago 46, Illinois 


91 Years of Dependable Specialized Insurance for Food Processors 


7a 





EXACT WEIGHT Scales 


MODEL 273 
Capacity 12 Ibs. 


for fast, accurate 
control of package weights 


Exacr Weicur Scales can be the difference between savings and waste 
between profits and loss! With Exact Weight, even fractional ounces show 
large and distinct thus permitting your operators to make accurate readings 
it a glance. The indicator comes to rest quickly for greater speed as well 
as visible accuracy. No leveling required 

Model 273, above, offers 1 inch of indicator travel equal to 1 07. over 


und under. Graduations to your requirements. Write for Bulletin 3304 


oy | MODEL 213 MODEL 900 


Capacity 3 Ibs. Indicator 

travel is 1 in. over and Capacity 25 ibs. Indicator 
under, equal to 1 oz. over travel is 2 ir over and 
ind under. Write for Bul under, equal to 4 oz. over 


letin 332¢ and under. Write for Bul 
J letin 3324 


THE EXACT WEIGHT SCALE CO. 
929 W. FIFTH AVE., COLUMBUS 8, OHIO 
In Canada: 5 Six Points Road, Toronto 18, Ont. 


Sales and Service Coast to Coast 


BETTER QUALITY CONTROL .. . BETTER COST CONTROL 


Dr. George J. Foss was appointed 
director of Package Engineering and 
Research Laboratories of Anchor 
Hocking Glass Corp., Lancaster, Ohio 
H. E. Stover was named manager of 
the firm’s mechanical sealing machine 
development and customer line in- 
stallations. 


Frank P. Houpt R. R. Johnson 


Frank P. Houpt was appointed man- 
ager of the newly-created systems ap- 
plication engineering department, 
Fischer & Porter Co., Hatboro, Pa. 
O. A. Seglem was named regional 
sales manager for Ohio, Western New 
York, Western Pennsylvania and West 
Virginia. He will headquarter at the 
firm’s Cleveland office. 


R. R. Johnson has been appointed 
manager of perishables operations (in- 
cludes frozen foods) for Pacific in- 
termountain Express, Oakland, Calif. 
The company serves the area from the 
Pacific Coast to Chicago. 


G. F. Rieman Carle C. Conway 


G. Fred Rieman, vice president of 
Consumer Products Div., Ball Brothers 
Co., Inc., Muncie, Ind., has retired. 
Mr. Rieman has been associated with 
the glass container industry for 40 
years, 19 of which have been with 
Ball Brothers 


Carle C. Conway recently resigned 
as a director of Continental Can Co 
and as chairman of its executive com 
mittee. 


Robert G. Belote was appointed in- 
dustrial relations vice president of 
Rheem Manufacturing Co., New 
York City 


Henry G. Van der Erb has been 
elected vice president in charge of 
marketing for the Folding Carton Div. 
of Container Corporation of America. 











EFFICIENT 
ete}, le) jieo7.\s 


method for packaging 
frozen foods 


A single unit ¢ has been develc 
for frozen and refMigerated foods. This 
wax-treated cartoh provides adequate bar 
for product protection at sub-zero tem 
tures. It eliminates overwraps, the wrapping 
machinery, and reduces personnel require- 
ments. 

Brilliant full color lithography on ALL SIX 
PANELS increases consumer appeal and pro- 
vides positive product identification. 


This package and process will be demon- 
strated in the Chicago area beginning Feb- 
ruary 20th. Make a date for attending this 
demonstration while attending the NCA Con- 


vention. 
KIECKHEFER - EDDY 
919 N. Michigan Chicago, Ill. 
J 


ACE CARTON CORPORATION 


5800 W. Sist Street Chicago, Ill. 


1. Reduces Packaging Costs 

2. Increases Sales Appeal 

3. Better Product Protection 

4. Improved Product Identification 
5. Positive Seal 

6. Tamper Proof 

7. Easy Opening 








Donald $. Carmichael recently re- 
signed his position as secretary and 
general council of Diamond Alkali 
Co., Cleveland, Ohio. James A. 
Hughes, vice president — administra- 
tion, was also elected secretary of the 
firm. John A. Wilson, assistant secre- 
tary, was appointed director of law. 


S. F. Kisner has retired as a director 
and executive vice president of Speas 
Co., Kansas City, Mo. Other official 
changes include Lester J. Dinneen, 
vice president with headquarters in 
Lyndonville, N. Y., and Paul L. Eger- 
strom and Martin Ericsson, vice presi- 
dents with headquarters in Kansas 
City, Mo. C. M. Kemper was re-elect- 
ed president. 


Donald T. Snapp was appointed as- 
sistant sales promotion and advertis- 
ing manager of the Western-Waxide 
Div. of Crown Zellerbach Corp., San 
Francisco, Calif 


Albert C. Bruno has been appointed 
director of supermarket sales of the 
Mead-Atlanta Paper Co., Atlanta, Ga. 
Mr. Bruno is also produce editor of 
Food Topics 

John J. Nick, Jr. has been appoint- 


ed to the sales staff of Milprint, Inc., 
Milwaukee, Wis. He will make his 


headquarters in New Orleans and will 
represent Milprint in the southern half 
of Louisiana and in the southernmost 
counties of Mississippi and Alabama. 


G. R. Ludwig A. L. Hartung 


G. R. Ludwig was appointed man- 
ager of closure sales for the Mid-West 
sales region of Crown Cork and Seal 
Co., Inc., Philadelphia, Pa. Alfred L. 
Hartung was appointed manager of 
can sales for the same region. 


Dr. Lloyd A. Hall, technical director 
of the Griffith Laboratories, Inc., re- 
cently received the American Institute 
of Chemists’ Honorary Membership 
Award. 


Carl G. Peterson has been appoint- 
ed president of Thayer Scale Corp., 
Pembroke, Mass., and Thayer Manu- 
facturing Corp., a wholly owned sub- 
sidiary of Thayer Scale Corp. 


H. James Ludwig has been named 
Northeast territory representative of 
Food Machinery and Chemical Corp. 
His territory will include New York, 
New England and the Erie area of 
Pennsylvania. Mr. Ludwig's predeces- 
sor, C. J. Simpson, has been moved 
into operational and service responsi- 
bilities at the firm’s Westminster, Md 
plant. 


Arden Moldstad, formerly asso- 
ciated with Procter & Gamble in an 
institutional sales capacity, has joined 
Vacu-dry Co., Oakland, Calif., as rep- 
resentative in the New England area 
Mr. Moldstad will headquarter in Bos- 
ton, Mass. 


J. F. Thorne has been appointed 
manager of Engineering Services for 
Continental Can Co. Mr. Thorne will 
headquarter in Chicago. 


Obituaries 

Paul R. Morrow, manager of the 
Foods Division, Brockway Glass Co., 
Brockway, Pa., died recently following 
critical surgery. Mr. Morrow joined 
Brockway Glass in 1944 as manager 
of the P & P Division and in 1949 
was made manager of the Foods Di- 
vision. 





CANNERS NOTICE 


IMPRINT 


your cartons 


u ne 
as yo ha 


YOUNG 
Carton Printer 











DIAGRAPH-BRADLEY INDUSTRIES Inc. 


PO. BOX 269 


DISTRIBUTORS IN ALL 


. see the Young Carton Printer IN 


BOOTH No. 47 


SOUTH MACHINERY HALL 
AT THE 1959 CANNERS SHOW 
FEBRUARY 20-23 — CONRAD HILTON 
PLUS A COMPLETE LINE OF 
SHIPPING ROOM SUPPLIES AND THE NEW 
ROL-IT-ON ROLLER STENCIL PROCESS BY 


HERRIN. ILLINOIS 


PRINCIPAL ITIES 


Dis 











ATTENTION - 


Liberalization for Germany 


With effect from Jan. 1, '59 fruits in syrup in barrels 
can freely be exported to Germany. We are seeking 
suppliers of these goods and would furthermore take 
over the representation of an American cannery for 
selling their products in Germany. 


Gebr. Geicke 


Konserven - Fabrik 
Hamburg 28, BillstrasBe 134 











Shuttleworth UNSCRAMBLER 


handles bright cans gently... 
at great savings 


* One Man Operation 


* Handles Sizes 202 
To 404 Inclusive 


* Very Gentle 
* Portable 


DESIGNED BY CANNERS FOR CANNERS 


Send for full details 
Write or Phone 190 
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BURT 
MACHINE 
COMPANY 


401 E. Oliver Street 
Baltimore 2, Maryland 


SOLD & SERVICED 
IN THE WEST BY: 
KING SALES & 
ENGINEERING CO. 

San Francisco 5, 

los Angeles 

JAMES Q. LEAVITT CO. 
Ogden, Utah 

Oakland, California 
Seattle 4, Washington 
Salem, Oregon 


od © hy 


TOMATO TRIMMING COSTS! 


Remarkable 
NEW Automatic 
Tomato Trimmer 


@ Cuts trimming 
costs more than half! No 
hand trimming needed . . . you 


save up to 75°¢ in labor costs 


@ Boosts production . . 
y tons per hour. 


automatic trimming 
increases Output ma 
@ Eliminates unnecessary product waste . automatic 


trimmer pays for itself many times over 


@ Trims out black spots automatically. 
$ ca stalled 
Ue 
eyors. Cutting } 
Q PGs) 0) | 
O,~ —O- 
= am 


fo 2 





to clean 


to maintain 





Want more Detaii 


F.H. LANGSENKAMP CO. 


227 £&. SOUTH ST. + INDIANAPOLIS 25, INDIANA 


dt bbbp babar rit iiiiiiitititit 2 


SHES SHEEESEEESESEEESEOEEEEEEESESESESE 


THE EASIEST 


CAN HANDLING METHOD 


AVAILABLE 
ANYWHERE 


Gui 


HIGH SPEED CASE PACKER 


Just place the case . . . and your Burt Packer 
fills it with a single stroke. No delays... . 
no time wasted. It’s fast, accurate, and 
money-saving. 








For a cleaner, 
more uniform product— 


the NEW COMMERCIAL 
PNEUMATIC SEPARATOR 








DesicNep for automatic, foolproof separation of 
light or defective grades or chaff from raisins, 
green or dried lima beans, peas, dried beans 
and grain, as well as all types of nuts and nut 
products 

For further information, on how the NEW Com 
mercial Pneumatic Separator can improve your 
process and product, write, wire or phone 


Commercial Manufacturing 
& Supply Co. 


2432 S. Railroad Avenue @ Fresno, 
Phone Adam 7-610! 


California 











Men in the News 


Arthur F. McNaughton was named 
manager of the newly formed food 
division of Markem Machine Co., 
Keene, N. H. He will be assisted by 
Donald V. LeClair 


Nathaniel H. Sperber was appoint- 
ed publicity manager for Raytheon 
Manufacturing Co., Waltham, Mass. 
Prior to joining Raytheon, he was 
vice president—public relations of 
Chambers, Wiswell, Shattuck, Clifford 
& McMillan, Inc., a Boston advertis- 
ing agency 


John Homburg has been named 
acting product sales manager of clos- 
ures for the Hazel-Atlas Glass Div. 
of Continental Can Co. He will oper- 
ate from headquarters in Wheeling, 
West Va 


Frank Nerney was promoted to 
manager of a new sales territory 
created by Becco Chemical Div., Food 
Machinery and Chemical Corp., Buf- 
falo, N. Y. The new territory includes 
the states of Georgia, Alabama, Mis- 
sissippi, the central part of Tennessee, 
and Northern Florida 


R. E. Ewens Arthur Snapper 


William Heller, Sr. was recently 
named honorery chairman of Mil- 
print, Inc., Milwaukee, Wis. Other of- 
ficers named were Roland N. Ewens 
as chairman and chief executive offi- 
cer; and Arthur Snapper as president 


Harry W. Eumont, Jr. and John R. 
McDermott have joined the can sealing 
compound sales group of Dewey and 
Almy Chemical Div., W. R. Grace & 
Co., Cambridge, Mas 


Harlan R. Wolfe has been appointed 
to the Chicago sales staff of R. D 
Webb & Co., Inc., Cos Cob, Conn 
Mr. Wolfe will cover the states of 
Michigan, Ohio, Indiana and Ken- 


tucky 


Walter L. McManus, vice president 
nd director of the CEM Securities 
Corporation, announced his resigna 
tion as secretary-treasurer of Crown 
Cork & Seal Co., Inc. Mr. McManus 
has been an officer and director of 
the firm since 1942 and intends to 


continue as a director 


AN y) Suing 


‘Was WORLD ‘ovet “| 


ANGELUS 


CAN CLOSING MACHINES 


Meleom to Angelus Booth #5 


ee anning Machinery and Suppliers Association Convention 


mrad Hilton Hotel, Chicago, Feb. 20-23, 1959. 


The Angelus exhibit this year, as in the past, will prov ide he Ip 
ful and constructive consulting assistance for general as well as specifi 
canning line operations. Staff members from our engineering, develop 
ment and servicing divisions will be in full time attendance to serve you 
We cordially invite you to Angelus Booth #5 

Angelus machines will be demonstrated and our technical stafl 
will be pleased to show you how Angelus can make your canning line 


nore proht with low investment in equipment 


manufacturer 


round can closing machines 


iG eELUS 


Sanitary Can Machine Company 





/) ASSOCIATION ACTIVITIES 


Canadian Processors Hold 
Silver Anniversary Convention 

Ben Ormseth, retiring president of 
Ontario Food Processors Assn., wel- 
comed 800 representatives of Canada’s 
food processing industry to the asso- 
ciation’s Silver Anniversary conven- 
tion at the Royal York Hotel, Toron- 
to, Dec. 8-9 

At the directors meeting following 
the convention, Frank Andres, Pyra- 
mid Canners Ltd., Leamington, was 


elected president of the association. 
E. L. G. Smith, E. D. Smith & Sons 
Ltd., Winona, was elected vice presi- 
dent. Garth Matthews of Toronto is 
secretary-manager. 

Directors for 1959 are as follows: 
Mr. Andres; Keith Agnew, Stokely- 
Van Camp of Canada Ltd.; D. S. Bart- 
lett, W. Clark Ltd.; J. D. Baxter, Bax- 
ter Canning Co.; A. E. Burt, Camp- 
bell Soup Co., Ltd.; M. S. Dixon, 
H. J. Heinz Co. of Canada Ltd.; R. B. 
Graham, Graham Food Products Co.; 


Customer 


Is Our BEST SALESMAN For 


HAMACHEK Viners! 


Thorough satisfaction with the efficiency and low 


operating cost of 


; ry 
using 


HAMACHEK Viners 


prompts packers everywhere to heartily endorse 


this always-dependable, ruggedly 


ment 


Frank WAMACHEK 


MACHINE COMPANY 


Established 1880 


PEA AND BEAN HULLING SPECIALISTS 


built equip 


WRITE FOR 


PARTICULARS 


Kewaunee, Wisconsin 


Ron Hyatt, Hyatt Canning Co.; W. B 
Hyslop, Tip Top Canners Ltd.; G. G. 
Lister, Canadian Canners Ltd.; Neil 
Love, Mowbray Foods Ltd.; J. A 
Medland, Culverhouse Canning Co.; 
C. K. Rowland, Libby, McNeill & 
Libby of Canada; E. M. Smart, Smart 
Brothers Ltd.; and Mssrs. Smith, Mat- 
thews, and Ormseth. 


Utah Cancels 
1959 Convention 
The 47th Annual state convention of 
the Utah Canners Association which 
was announced for March 13 and 14 
at Salt Lake City has been cancelled 
In a meeting of the members of the 
Utah Association on Dec. 2, it was 
decided to hold no Utah state conven- 
tion in 1959. 


Tri-State Proposes 
Group Insurance Plan 

The Tri-State Packers’ Assn., Inc 
sent questionnaires on a proposed as- 
group insurance plan to 
members. A reply from 25% of the 
members showed 80°% interested in 
the proposed plan. Others either had 
a plan of their own or felt that they 
were too small to be allowed to par- 
ticipate 

Some advantages of the proposed 
plan are: no restrictions as to age or 
physical condition; available to any 
number (from one up) of employees; 
and entire families of covered em- 
ployees are eligible for coverage 


sociation 


Pederson Heads 
Citrus Canners 

W. C. Pederson, president, Florida 
Citrus Canners Cooperative, was re- 
elected president at the group’s annual 
meeting held in Nov. Other officers 
are W. B. Gum of Lake Wales—first 
vice president; J. E. Keefe of Dundee 

second vice president; R. V. Phillips 
of Haines City—secretary; and Mar 
vin H. Walker of Lake Wales—as 
sistant secretary 

New directors are George C 
Aycrigg, Winter Haven; F. Elgin Bay- 
less, Lake Placid; J. P. Ellis, Bartow; 
C. B. Hipson, Umatilla; Frank M 
Hunt, Lake Wales; and Messrs. Gum, 
Keefe, Pederson and Phillips 


Junion Named Winner of 
Canning Crop Contest 
James J. Junion, 17, of Casco, Wis., 
was named national winner of the 4th 
Annual Canning Crops Contest at an 
awards banquet held in Biloxi, Miss., 





Dec. 11. The contest is sponsored by 
the National Junior Vegetable Growers 
Assn. and the National Canners Assn. 

Young Junion sold his crop of green 
peas to the Larsen Co., Green Bay, 
Wis. His 1212-acre project gave him 
a profit of $539.02 

Prizes were awarded to him and to 
15 other winners on the regional and 
state levels by Dr. Charles Mahoney, 
director, Raw Products Div., NCA. 
Last year’s winner, James Wormley, 
this year became national winner of 
NJVGA’'s variety trials contest. 


GMA Announces Results 
of Food Broker Survey 

Glass Manufacturers of America, 
Inc., announced the results of a sur- 
vey concerning food brokers con- 
ducted at the Watson 
Rogers, president, National Associa- 
tion of Frozen Food Brokers. 

Of the grocery manufacturers who 
have increased their use 


request of 


replied, 50“ 
of food brekers in recent years; 29 

intend to increase their use in the next 
few years. In terms of their use of 
present-day selling and merchandising 
techniques, 58°? of the manufacturers 
rated their own brokers as “good”; 
38 said “fair” and only 4 gave 


a “poor” rating 


During the National Frozen Food Convention, 
the U. S$. Department of Agriculture received 
special recognition and an award for its 
research on ‘“‘Time, Temperature, Tolerance 
of Frozen Foods."’ Shown above at the USDA 
exhibit are Dr. M. J. Copley (l.), director 
of the USDA project at Western Regional 
Laboratory, Albany, Calif., and Albert |. 
Ris (r.), president, National Frozen Food 
Distributors Assn 


Humphrey Warns Brokers 
of Monopoly Growth 
Ihe American food industry is in 
grave danger of being overcome by 
monopoly forces, Senator Hubert H. 
Humphrey (D., Minn.), told the 55th 
Annual Convention of the National 
Food Brokers Association in Chicago. 
Senator Humphrey said that the 
Senate Small Business Committee's 
Subcommittee on Retailing, Distribu- 


tion, and Fair Trade Practices, of 
which he is chairman, plans to keep 
a close watch on competitive develop- 
ments in the food industry. The Sub- 
committee is eagerly awaiting publi- 
cation of the Federal Trade Com- 
mission’s long-awaited study of eco- 
nomic concentration within the food 
industry. 

“When the initial phase of the Com- 
mission's inquiry is finished,” he said, 
5 I intend to invite Chairman 
Gwynne and his staff to appear before 
the Subcommittee Should our 
members be convinced of the value of 
continuing the Commission's study 
and enlarging its scope, we will then 
introduce a formal resolution calling 


for appropriation of the funds neces- 
sary to do the job.” 

The Senator also told the food 
brokers that “. . . large losses in the 
ranks of food manufacturers and pro- 
cessors can be as fatal as would the 
widespread disappearance of inde- 
pendent grocers.” 

In addition, Senator Humphrey 
urged the Federal Trade Commission 
to address itself to the “competitive 
problems which have arisen in the food 
industry’s newest and fastest-growing 
segment, frozen foods . . . Aggressive 
Commission action now can help eli- 
minate the bad marketing practices 
which seem to be spreading in this 
field.” 


ASK US HOW 


YOU CAN REDUCE 


Handling COSTS 


WITH 


ABC 


PICKING 
BOXES 


that 


e PALLETIZE 
e STACK EVENLY 
e AUTOMATIC DUMP 


e REDUCE BRUISE 
DAMAGE 


e HAVE LONG LIFE 
e SAVE SPACE 


ABC’s vast forest, sawmill 
and factory facilities assure 
immediate service. 


We will gladly send information on the use of wooden picking 
boxes in mass production and automation handling methods. 


merican Box Corporation 


2740 HYDE ST. 


SAN FRANCISCO 19, CALIF. 





Classified Advertising 





RATES: Help wonted, positions wonted, moa- 
chinery ond equipment wanted or for sale or 
other classified notices—15 cents per word, 
75 conts per line. 75c extra for blind box 
number. Minimum chorge $4. Terms net prepaid 
Classified ads are set in 6-point type. No cuts 
or speciol borders permitted. Each line of 
capital letters chorged for as two lines 


Classified-display and professional rate (borders 
and cuts permitted) 1-time- $25. per inch 
One-inch, 12 monthly issues, poid in odvonce 
$200. No agency commission of cash discount 


on classified or lassified display 











FOR SALE—MACHINERY 
AND EQUIPMENT 


PLANT 
LIQUIDATION 
Still instetied in lerge canning plont, VU. S. Yards 
Chicago, Iilinois 
5—125 gallon Groen s/s Kettles, 48° dia. «x 25° 
deep, 3” outlet with valve, ASME coded, Jack 
eted 100 p.s 
200 gallon Groen s/s Kettle, full jacketed for 
40 psi, 52” die. « 31” deep, 2” outiet with 
voive 
} Weorever Aluminum 125 gollen jocketed Ket 
tles, 40 psi, also 200 gallon capacity 
Lightning Model D-1, portable agitators, 5 
H.P.. 1/60/110/220 with s/s props & shafts 
1—Dipple Diena Dicer cutters, 4° throat with 
motor 
43——Horizontal, rectongular retorts, 49" wide «x 41” 
high « 64° deep, double (back to back), com 
plete with controls 
Viking 1%)" s/s pump, 2 H.P. EX. PR. Motor 
Buffalo 658 Silent Cutter, bottom dump, 9% 
knives 
Buffalo 25 Mixers, s/s bow!, 15 H.P. motor 
hand tilt, (2 with vacuum covers 
2?—Anco mixers, 1000 Ib. capacity, s/s lined, bot 
tom dump, 15 H.P. motor 
? Toledo dial scale, 1000 Ib spacity, tank type 
8—Stainiess steel lined tanks, 53° « 39° «x 44 
deep, 3” ovtlet 
I— Stainless steel 
Savsage Kitchen 
Buffalo 21 mixer, 2 H.P. moto 
Buffalo 23° silent cutter, 3 H.P. moto 
30 gallon Kettle, tilting type 
Anco fillers, s/s, 6 spout, with agitoted hopper 
Ayers, 9 pocket Pea and Bean filler for 300 x 
407 cans, s/s hopper with motor 
Piaudier 6 pocket rotary filler, s/s, Model RP6 
Alba Engineering utro machine 
Model 101, 6° dic. screw wtih s/s belt and 


ned tonks, ? > Jeep 


forming 
agitoted hopper with 2 motors 
Eigin 12 pocket rotary filler, s/s hopper with 
motor for 208 « 200 cons 
M& S. 6 pocket fille 
hopper with motor 

Tamale Line 

1 Tamale forme s/s screw 
cutoff, 5 H.P. moto 


}—Station packing conveyor, 20° long 


bronze " ports, s/s 
conveyor 


Piaudier 12 pocket jvice fille s/s 


twin piston filler, s/s hoppe 32 


Rand type 15, 1 « 5° vocuum pumps 
& 10 HP TEPC motors, V belt drive 
Day } ‘ m water cooled 
high speed 
Dudley ‘ 5 Ser. #0102 





NEW °* 


#0101, hy 
un 


2—Dudiey 4025 can dumpers, Ser 
dravlic operated dump, complete with con 
scrambler and Dudley can elevator 
Standard Knapp labeler 

1—Burt labeler, fully adjustable, Mode 
dual label feed 

2—Robot can ejectors, electric eye, Model 11002 

1—Standard Knapp, Model 2429, top and bottom 
cose giver 

4—Burt cose pockers, Model PCE, 3 x 4, ; H.P 


AU404 


Exhoust fons, plain steel tanks, pneumatic hoists 
suspension scoles, blowers, miscelloneous convas 
and rubber belt conveyors with work boord and with 
out, con conveyors, con sterilizers and washers 
stainles stee! and nickel clloy gear pumps, box 
stitchers, and can straightners. Stainless steel tubing 
valves and fittings and miscellaneous other equip 
ment too numerous to mention 
All priced to move quickly. Write, wire or telephone 
either 
AARON EQUIPMENT COMPANY 
1851 S. Blue Island, Chicago 8, Iilinois 
CHesopecke 3-5300 
Borliort & Compony 
Michigan, Chicago 
WAbosh 2.5550 
leeb Equipment Company 
824 W. Superior, Chicago, Illinois 
SEeley 8-143! 


1631 §$ IMinois 


MODERN REBUILT PROCESS MACHINERY 
AVAILABLE AT GREAT SAVINGS 
PROMPT DELIVERIES 
Pneumatic Scale Cartoning Line consisting of Auto 
matic Feed, Wax Liner, Bottom Secler, Top Sealer 
and Compression Unit 
Pneumatic Scale Tite Wrap Machine 
Jones Model CMV Constant Motion Adjustable Cor 
toner 
Package Machinery, Hoyssen, Scandia, Hudson Sharp 
Wrappers, all models 
Stondard Knapp 429 Cartoning Units 
Werner & Pfleiderer 3,000 gal. and 3,500 gal 
Jacketed Double Arm Mixers 
Day, Boker Perkins, Hottman Mixers, ol! types 
Hope, Elgin, Filler Piston Fillers 
World, Ermold, Pony Lobelers 
Stokes & Smith G1, G2, G4, HG87, HG8S Fillers 
Over 5,000 MACHINES IN STOCK—Mixers, Lobelers 
Dryers, Fillers, Sifters, Grinders, Cappers, Pulver 
ters, Packaging Machines, Carton Sealing Machines 
Write, Wire, Phone Collect For Details and Quote 
tion 
UNION STANDARD EQUIPMENT COMPANY 
318-322 Lafayette Street 
New York 12, N. Y¥ 
Phone: CAnol 6-5334 


FOR SALE: MULTIPLE EFFECT EVAPORATORS—'In ex 
cellent condition—Available March | 1959 
1—Used Peebles triple effect complete with vapo 
heater, steam heater and al! auxiliaries and pumps 
Capacity 13,5002/hr. evaporation 

1—Used Peebles double effect complete with steam 
heater and al! avuuilicries and pumps. Capacity 
15,0002 hr. evaporation 

1—Used Peebles Hi-Concentrotor 
steam heater, and all ouxiliories and pumps. C 
pacity 6,000Z/hr. evaporation 
Wotertown 


complete with 


Henstey Company Wisconsin 
FOR SALE 

CONVEYOR BELTING, new, of almost ‘used 

standard brands, 14 to 36 inch. Ask for Stock List 

HORNE MACHINERY CO., INC., 1188 Harrison St 

San Francisco 3, Cal 


prices 


USED ° 


NEW YORK 


FOR SALE—*'TUC 


CHECK WITH CUYLER CORPORATION before you 
buy new, used or rebuilt food processing machinery 
Write for details on these special offerings of the 
month—2303 ond #2 Can Coasers, $2 and 21; 
Panama Closing Mochines, 2, #303 and #10 
Hondpack Fillers, Ayors 6-pocket 8-oz. Filler, FMC 
10-valve SS 46-oz. Filler, Longsenkomp Finishers 
Continuous Pasteurizer, FMC Continuous Peeler. Al! 
rebuilt and guvoronteed from our worehouse stock 
OTTO W. CUYLER CORPORATION, Webster, New 
York 
FOR SALE 
1 Continental 210 PDS Closing Machine 
Continental CR-P4 Closing Machine 

1 Americon 400 Closing Machine 

1 Continental CR-P7 Closing Machine 

1 Kyler Coser for 300 x 407 Cans 

1 RP 21 S.S. Pfaudler Piston Filler 

1 Standard Knapp Labeler thru #10 cans 

1 Robins Roto Screw Lye Peeler 71 

ALARD INDUSTRIES INC 
Post Office 367, Williamson, N. Y 

Phone: Williamson 3201 
FOR SALE: Standord Knapp 2429 Top Giver. Fitz 
patrick st. st. Commuting Mochines Models D & F 
3,000, 3,700 gallon stainless steel Vacuum Tonks 
with coils. Niagara Pressure Leaf Filters: 500, 100 
80, 45 sa. f., Stainless Steel. Hope Piston Filler 
golions per stroke. SEND US YOUR INQUIRIES 
PERRY EQUIPMENT CORP., 1405 N. 6th St., Philo 
22, Pa 
FOR SALE: One Continental Can Company #334 
CR Closing Machine 21472 complete with 303 x 406 
atmosphere change ports, CR belt packing device 
#334, CR single auxillary disc and CR 6-pocket 
M&S Filler Drive. New in 1952. Has hod 18 
months actval operation; direct motor drive, short 
take-away conveyor, wil! handle 160 cans per min 
ute without materio!l waste. PRICED RIGHT FOR 
QUICK SALE! OTTO W. CUYLER CORPORATION, 
Webster, N. Y 


CAN HANDLING MACHINERY, complete can con 
veyor systems & special tems made to order 
prices given from your print or sketch, automatic 
empty con diverter, empty can washer, mokers & 
counters, cover feed pressure control, Martin J 
Wilcox Co., 425 S. W. Maplecrest Drive, Portlond 
19, Oregon 

Can Shaker. Used several doys 
Heavy duty, for all can sizes, standard side belts 
and one can conveyor belt for 300 x 407 cans, with 
220 V motors. Serial CAF-868. Bought new July 
1958 for $3,245. Bids invited. S$. E. Mighton Co 
Bedford, Ohio 


FOR SALE 
Complete 12 ounce Canning line 
Pure Foods Corp 
16907 So. Normandie Ave 
Gardena, California 


CLEANING EQUIPMENT 
For plant maintenance, tank cleaning and sanitation 
hot jet stream cleaning with Sellers Hydrauli 
Jets. Send for Bulletin 424-B. Sellers Injector Cor 
poration, 1604-K Hamilton Street, Philadelphia 30 
Poa 


WRAPPING MACHINE. Corley Miller, Heavy Duty 
Mode! MPUS-24-IRG, Serial 27430-58 with give 
mechanism, 110/60/1. Like new, guaranteed 
Ace Processing Co 6829 South Kenwood Ave 
Museum 4.3380, Chicago 37, Ii! 


FOOD PROCESSING MACHINERY 


REBUILT 
NCA CONVENTION ANNOUNCEMENT 


Please contact us at our headquarters at the Conrad Hilton, Room No. 841, and at 
the A. T. FERRELL AND COMPANY Booth No. 8, South Machinery Hall, Conrad Hilton 
Hotel, in Chicago, February 20-23. See the revolutionary new Ferrell Pea Grader!! 


TO W. CUYLER CORPORATION 


WEBSTER . 


* Serving the food processing industry since 1912 ® 








FOR SALE—MACHINERY 
AND EQUIPMENT 





For sale: Roller & Belt conveyor system. 
Includes tubular roller conveyor, belting 
& power sections irves, switches, traf- 
fic cops, etc. A ex. cond. Sell all or 
any part James Gott Petri Wineries, 


Escalon, Calif. Terrace 8-7361 











ABC Model XSA case sealer, 250 gal. S/S lee 
kettles, new 40 gol. S/C kettles, 42° x 72” retorts 
500 gal. S/S sani-tenk agit S/S viking pumps, 
new 400 Ib. S/S ribbon mixers. Additional equip 
ment in stock. We buy ond sell. Acron Equipment 
Compony, 1851 Bive Island Chicago, iilinois 
FOR SALE: THREE CANCO 400 STEAM FLOW 
CLOSING MACHINES IN EXCELLENT CONDITION 
WITH VARIOUS CHANGE PARTS PRINCEVILLE 
CANNING COMPANY ST FRANCISVILLE, LOU 
ISIANA 


FOR SALE—3000 ft of Alvey heavy-duty gravity 
conveyor, price $1.00 per ft, buy as little as 10 ft 
or more; also hundreds of feet of portable and floor 
to-floor belt conveyors with AC motor drives, price 
1/3 of new; what do you need? Write to: Frank 
Kogler, Fort Pitt Brewery, Sharpsburg Plant, 17th 
and Mary Sts., Sherpsburg, Pa 


CANNING EQUIPMENT from major Chicago Packer 
Retorts, Kettles, Labelers Fillers, Dicers, Can 
Washers, Sterilizers, Conveyors, Con Dumpers, Un 
scrombiers. Send for list. Loeb Equipment Supply 
Co., 830 W. Superior St., Chicago 22, II! 

Eigin Filler, twin piston, good working condition 
Berlin Chapman rotory wosher. 27 inch Bow! silent 
cutter combination grinder Appetizing Food Prod 
ucts, Richmond, Mich 


WANTED MACHINERY 
NEEDED URGENTLY—Borttle rinser for 12-02. ketchup 
or beer bottle, cap. minimum 240 bottles per min 
Hartford Empire or equivalent; can also use un 
scrombler and any other surplus fillers, ltabelers, 
conveyors, etc. Give complete details in first letter 
dealers invited. Box 429 o Canner/Packer 


Wonted—Used Key Froth Flootation Cleaner. Pleose 
reply giving price, condition, age, location, and 
motor voltage. Box 629, </o Canner/Packer 

WANTED—4 Lote Mode! F Beon Snippers, 14 CRCO 
#5 Graders, 2 Ursche! Mode! 30C SS Bean Cutters 
must be in good condition. Box 329, </o Canner 


HELP WANTED 


Wanted: ENGINEER, Mechanical or Civil. Work in 
plant engineering with a firm operating four food 
plants in western New York State. Some experience 
preferred. Write Box 1184, Canner/Pocker 


Waonted—Soles ond Engineering Management As 
sistant by lorge Eastern Manufacturer of food prox 
essing equipment for conning ond freezing. Must 
hove thermal transfer background and experience in 
canning and conning ond pockeging machinery 
Mechonical engineering degree preferred but not 
essential. In applying, please give complete details 
of education, training, experience and solary ex 
pected. Apply Box 229, </o Canner/Packer 


WANTED: Man with experience in pickle production 
processing and sweetening to work in modern pickle 
plant located in middie west. Give al! pertinent in 
formation when answering Box 1285 CANNER 
PACKER 


PACKAGING ENGINEER 
Two or three yeors package engineering experience 
with metol, gloss, ond plastics. For evaluation of 
containers and container moterials, caps, closures 
and aerosols, in chemical specialty field. Contacts 
within compony and with suppliers will be extensive 
and important. Engineering degree required, prefer 
ably mechanical. Excellent opportunity in new posi 
tion mn our Research ond Development Division 
Send complete resume to: W. H. O'Shaughnessy 


JOHNSON'S WAX, Racine, Wisconsin 








QUALITY CONTROL 
MANAGER 


Can Manufacturing 


New can manufacturing division 
of National Food Packer has high 
level management spot open for 
man to head-up_ nation-wide 
quality control organization. Must 
have supervisory experience in 
quality control end of can manu- 
facturing industry. 

Send complete resume of educa- 
tion, experience and salary re- 
quirement in first reply. All replies 
will be held in strict confidence. 
Resume returned on request. 


Box 129, c/o Canner/Packer 
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6 PISTON +10 M & S Filler. 
Brass contact parts. 
In excellent condition. 
Wire or Phone collect GA-1-1380 





POSITIONS WANTED 


PLANT MANAGER—41, with 20 years diversified ex 
perience conning many items. Cost reduction, pro 
duction efficiency quality uniformity assured 
Seeking concern with vigorous policy. Location in 
cidental. Available April 1st. Box 529, CANNER 
PACKER 

PPOSITION WANTED—Maon with 30 years exper! 
ence all phases of canning including 8 years as 
Production Manager of multi-plant operation, de 
sires administrative of management position with 
progressive compony. Box No. 729, c/o Canner 
Packer 


BUSINESS OPPORTUNITIES 


We fabricote con twisters, curves, elbow righters 
spiral and slide brush-offs, machine iniet and ovtiet 
chutes, straight and rig-zig drops and etc. for the 
repositioning of cans. Free estimates given from your 
prints or sketches. KING BROTHERS, Rovte 3, Box 
273, Fond du Loc, Wisconsin 


FOR SALE: Established business over 50 years 
Processing and Packing Pickles. ideal Location in 
eastern part of centro! stotes Private roailrood 
switch. Good vegetable growing creas. Excellent 
opportunity, room for expansion. Reply to Box 1282 
CANNER/ PACKER 


GOING CANNING OR PACKING PLANTS desiring to 


sell or merge write R. R. Jones 1207-6th Ave 
Sterling, Illinois 


MISCELLANEOUS 





We purchose raw processed or frozen foods. Hove 
nstitutional and foreign markets which would not 
disturb your present market. Berlin Company, 2900 
W. Peterson, Chicago, Ill. RO1-4348 


See page 76 for 
COMING EVENTS CALENDAR 


Malayan Tin Bureau 
Merck & Co., Inc. 
Metro Glass Co., Inc 
Morton Salt Co 
Muirson Label Co., Inc 


National Starch Products, Inc 
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Radio Corporation of America 
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Seed Research Specialists 
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Urschel Laboratories, Inc. 
Vico Products Co. 


Warner, Lansing B. 
Waukesha Foundry Co 
White Cap Co. 





*, THE EDITOR'S PAGE 


A Packer Tells How to Go to a Convention 


That great American institution, The Convention, 
has been and is one of the most generous contributors 
to the progress of U. S. business that we know. 

Some companies are fully aware of this, and take 
maximum advantage of the opportunities offered. 
Others have not been so wise, and have failed to ex- 
tract the profit from such events that should have 
been theirs 

Since two of our major food conventions—the 
canners and the freezers—are just around the cor- 
ner, I should like to use this page to tell how one 
highly successful processed food packer attends 
such events, and draws from them the last dollar's 
worth of value 

First, the company has a convention co-ordinator 

an executive who has, as one of his special duties, 
the job of keeping track of meetings and expositions, 
and of recommending to top management how his 
firm should participate in them. The sales, produc- 
tion, raw product, research and other departments 
make final decisions on who should go to what, but 
such plans are completed within a general frame- 
work which the co-ordinator has evolved and which 
has been approved by the organization’s major 
executives 

Second, all departments keep informed on the 
agenda of every convention in which their people 
may have an interest. The facts are fed to them by 
the co-ordinator, so that the raw product depart- 
ment, for example, can tell whether or not there will 
be talks or exhibits of interest to fieldmen, and how 
many delegates will be required to take in all of the 
worthwhile activities 

Third, cach department head is encouraged to 
keep in mind younger staff members who are being 
brought along in the company to the point where 
they can accept bigger responsibilities. Just as a good 
football coach plays his sophomores, so the firm be- 
lieves that its younger executives learn from con- 
ventions, and that it learns about them as well. An 
effort is made to include some juniors in every such 
event 

Fourth, each department submits to the co-ordi- 
nator a list of people its head would like to see go 
to the upcoming convention. The department has a 
budget for the year for such activities, and the chief 
therefore has to consider all meetings and expositions 
in each individual recommendation. Since he can't 
take everybody to everything, he divides up the cov- 
erage, one or more going to this affair, others to 
the next one, and so on. In each case, he tells what 


types of sessions the man will attend—exhibits, 
technical conferences, etc. 

Fifth, the co-ordinator assembles the complete 
list for the company—now and then checking with 
a department head when there seems to be needless 
duplication, or when some important activity has 
been overlooked—and presents it to his manage- 
ment committee, composed of the president and the 
head men in production, marketing and research. His 
report includes not only the names of the men, and 
the sessions they will attend, but suggests who is to 
be responsible for reporting each such activity. 

Sixth, the co-ordinator—after the list has been 
approved—supervises the necessary arrangements 
for hotel space, transportation, etc. In this firm, such 
arrangements actually are completed by the traffic 
department, but the convention official helps de- 
termine the accommodation price level, etc. 

Finally, when the affair is all over, the co-ordinator 
is responsible for seeing that each individual who 
attended comes up with a written report on what 
he saw and heard. This helps police attendance at 
meetings, provides another opportunity to judge the 
juniors, but more importantly gives the company a 
concrete return for the dollars it has spent. It also 
is an invaluable reference source, since it is full 
of names, addresses, useful observations, etc. The 
reports are brief but comprehensive. The co-ordi- 
nator and the president receive and retain copies of 
all of them, and other officials are provided with 
such portions as are of particular interest to them. 

Included in each delegate’s report is a brief in- 
dication of how he liked the show, and of any im- 
provements he thought should be considered the next 
time. Excerpts from these are sometimes sent to as- 
sociation secretaries, or given to the company’s vot- 
ing director in such groups. 

“This thorough coverage of industry meetings has 
paid us handsome dividends in information about 
equipment and supplies, and in technical and opera- 
tional data,” says the head of the company. “In addi- 
tion, we have profited in a way we did not expect. 

“Ours was once a rather stand-offish organiza- 
tion, not inclined to share its know-how with others. 
Through this regular attendance at conventions, we 
have learned to know our fellow packers, and to 
see the importance of free interchange of ideas. To- 
day we are not just spectators at such affairs, but 
have become enthusiastic participants in them.” 

El Stark 
Editor 


























Labeling Jam... 


Tall and short . .. thick and thin . . . oval and oblong, the “food 
spread” container is a prime example of variety in packaging. 
This demand to be different, really puts the pressure on labeling 
operations. 

That’s why more and more food packers are switching to the 
World Super CM Labeler. Capable of applying one, two or more * 
labels . . . the Super CM will accommodate up to 320 bottles per 
minute. 

Fast change over for other shapes . . . “no bottle — no label” 

SUPER CM control... straight line operation... anda dozen other exclusive 
features make the Super CM your finest investment for high 
speed packaging. Why not ask your World Sales Engineer for 
the complete facts? 
World’s Largest Manufacturer 
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ECONOMIC MACHINERY COMPANY - WORCESTER 3, MASS. / Division of Geo. J. Meyer Manufacturing Company 











@ Heekin Personal Service 
@® Heekin Product Planning 
@ Heekin Follow-Through 

@ Heekin Color Lithography 
@ Heekin Metal Packaging 
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HEEKIN CANS 


d 
eon LITHOGRAPHED OR PLAIN 


THE HEEKIN CAN CO. PLANTS IN OHIO, TENNESSEE & ARKANSAS—SALES OFFICES; CINCINNATI, OHIO; SPRINGDALE, ARKANSAS 
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